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THIS PAGE DEVOTEDTO MEMBERS OF 











National Canned Goods and 


Dried Fruit Brokers’ Ass'n, 











SECRETARY—J. L. FLANNERY, JR., CHICAGO, ILL, 





W. H. NICHOLLS & CO.) EDWARD P. SILLS 


Canned Goods 
Brokers 


33-35 River St.———"— CHICAGO 





J. L. FLANNERY, JR. 


| 


BROKER 
42 River st. - CHICAGO) 


J. K. ARMSBY CO. l 
Wholesale... | 
Brokerage and Commission | 
Pacific Coast 
Products 
42 River St., CHICAGO 


ranches... 
a Francisco 


lew York 
Angeles 


| 





LUMAN R. WING & CO. 


WHOLESALE COMMISSION MERCHANTS IN 


Salmon, Canned Goods, 
Raisins, Dried Fruits, Etc. 


2-4 Wabash Avenue, Chicago 


GOODLETT € BOLLES 


GROCERY BROKERAGE 
Canned Goods, Dried Fruits, 
Cans, Boxes, Labels | 
KANSAS CITY, mistataaecacenel 














E. C. SHRINER 6G CO. 


Manufacturers’ Ageats and Brokers in 


Canned Goods and Gans 


BALTIMORE, MD, 





WM. M. McKOWN 


Broker in 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 














Packers’ Agent and Broker in 


@anned Goods... | 


| Minneapolis 


42 RIVER ST., CHICAGO 


| Correspondence Solicited. 
Liberal Advances on Consignments. 


EMERSON & HALL 
CANNED GOODS | 
DRIED FRUITS | 


OFFICES: 
OMAHA, ST. PAUL 
MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 





No. 9 Arcade, - FT. WAYNE, IND. 





T. J. O'BYRNE & CO. 


Brokerage Commission 


Canned Goods and Dried Fruits 


42 RIVER ST., CHICAGO 

















ESTABLISHED 1859 


Jacob J. Peres & Co. 


CANNED GOODS 
BROKERS.. Write Us 
MEMPHIS, TENNESSEE 


AHRONS-SEIBERT CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 
Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE” 
Correspondence Solicited. 


HANNA & SMITH, 


BROKERS IN 


CANNED GOODS AND CANS 


BALTIMORE, MD. 














S. P. CALKINS 6 CO. 


MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 


| Duluth 
| Note.—We cover all jobbing points tributary to 





| LOUIS M. PARK COMPANY 


Established 1896 


Canned Goods 
Brokers 


OFFICES 


St. Paul 


these cities. No better equipped brokerage firm 
in the west. 





WILLIAM DUGDALE 


CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 


Personally Cover all Jobbers in Nebraska and Minnesota. | 301 Maiestic Building 


'B. D. ANGELL 


Merchandise Brokers 


INDIANAPOLIS, IND. 


HOOKE-FIELD CO. 


FRANCISCO, CAL. 
Wholesale Commission and 
Canned Goods Brokers 


Eastern Corn and Peas a Specialty 





WA LTER A FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. 4 CHICAGO 





GETTYS & GILBERT, 
BP2KERS AND 
COMMISSION MERCHANTS 


CANNED Goobps, DRIED FRuiTs, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO. 





Griffith-Durney Co. 
TEMPORARILY LOCATED AT 


1159 Jefferson St., Oakland, Cal, 


ADDRESS ALL COMMUNICATIONS THERE. 





S. W. HUGHES 


CANNED GOODS 
BROKER 


326 12th St.,OAKLAND, CAL. 
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THE CANNER AND DRIED FRUIT PACKER. 





- Cannes Goods Brokers and Commission House 
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THE J.M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street a r # 


INDIANAPOLIS, Commercial Club Building 





BAKER 6 MORGAN 
Canned Goods Brokers 


ABERDEEN, MARYLAND 
OUR SPECIALTIES: GORN AND TOMATOES 


||P. 


R. 


Philadelphia, Pa. 
Baltimore, Md. 
Boston, Mass. 
Providence, R. |. 


DELILE 


MANUFACTURERS AND PACKERS 


SALES AGENT 


General Merchandise Brokers 
gaan New York, City 


& CoO., 


New Haven, Conn. 
Springfield, Mass. 
Portland, Me. 
Albany, N.Y. 


West New Brighton 


Accounts solicited 
Equipped for introduc- 


We cover all of the Jobbing Trade in the East. 
in Canned Goods, Dried and Preserved Fruits. 
tory retail work. 





F. KESSELL 


G&G COMPANY 


BROKERAGE AND COMMISSION 


CANNE fC) @GOdL/S, 


Frew TS ULPS 


Consignments received, and highest prices obtained. Correspondence invited from Canners with quetations on goods suitable for the United King- 


dom. Open for first-class Agencies. 


Bankers: 


LONDON BRIDGE, LONDON, S. E. 


London Joint Stock Bank, London, England. 
ENGLAND 





SPECIAL OFFER 


EXTRA-SELECTED SWEET CORN HAND-PICKED 
CUCUMBER, PUMPKIN AND SQUASH SEED 


WRITE OR WIRE FOR EXTRA SPECIAL semntiantediteadeiatented 


‘SWEET CORN CUCUMBER 
Karly Frame 


Extra Early Varieties j..11, Short Green Pickling 


Nichol’s Medium Green 
Westerfield Chicago Pickling 
Boston Pickling 

Jersey Pickling 

Green Prolific Pickling 


Extra Early Green Prolific 
Marblehead Mammoth Early Snow’s Pickling 


Hickox Improved White Spine, Rawson’s 
Ferry’s New Early Evergreen White Spine, Vaughan’s 
White Spine, Peerless 
White Spine, Improved 
White Spine, New Century 
New Ideal Pickling 


WINTER SQUASH | | 


Boston Marrow 

Hard Shell Boston [Marrow 
(Hubbard (selected) 

Chicago Warty Hubbard 
Marblehead 

Gregory’s NewGolden Bronze 


Crosby’s (Original Strain) 


Used almost entirely by Maine packers 


Mammoth White Cory 


Medium Early Varieties. 


Late Varieties. 
Mammoth Late 


Egyptian 
Stowell’s Evergreen 
Country Gentleman 


PUPMPKIN 


Small Sweet or Sugar 
Connecticut Field 


We still have limited quantities of choice 
stock to offer. 


Western Seed & Irrigation Company, | 
Wholesale Seed Growers @ @ FREMONT, NEBR. | 





Books for a 


Canning and Preserving, with Bacteriologi- 
cal Technique, by E. W. Duckwall, M. S., 
500 pages; $5.00. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage— By Manly Miles, 
M.D., F. R. M. S._ Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. Illustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett. A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 


150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 























THE CANNER AND DRIED FRUIT PACKER. 











COTTINGHAM 


SELLS 
CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 








SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC. 








1S HEADQUARTERS 


FOR SALE OR PURCHASE OF 


2nd Hand Machinery 


List with me material for sale 
or state your requirements 


CAN YOU USE ANY OF THE FOLLOWING? 


PRICES RIGHT 





tem No. 


1. 3 30x60 Baker Kettles 
2. 13 Horizontal Baker Kettles 


4. . 4 30x60 Open Kettles 


n 
bo 


Hand Power Air Pumps 


bo 


Air Tanks 


2 Cob Crushers 


~I 
e 
~~ 


8. 1 Lang Wire Solder Outfit 
9 6 Morral Cutters 
10. 1 Cox Silker 


11. 3 Advanee Corn Cookers 


bo 


12. Hemingway Gun Cookers 


13. 1 Second Hand Double Conant 
Cooker _ 


14. 3 Kiser Hoists 





ADDRESS H. COTTINGHAM, BALTIMORE, MD. 












































The 
Stickney 


can or stud kote. 
TESTIMONIALS: 


our factory.’’ 
ELYRIA CAN’g Co., 


‘The 
’? 


and uniform in filling. 
DICKINSON & Co., 





Special filling machines for all purposes, handling light 
and heavy Syrups, Condensed [lilk, Baked Beans, Fats, | 
Oils, Mustard, etc. in round or square cans or glass iars. 


New England Special Agent for 
Sprague Canning Machinery Co.'s full line 


Henry R. Stickney, Portland, Maine 


THE ‘CANNER AND DRIED FRUIT PACKER. 


Bean Filler 
and Syruper 


Double or Single Line, Capacity 
1000 to 1500 per hour to the 
Line, according to size of bean, 


‘*We consider it one of the 
best pieces of machinery in 


Elyria, Ohio 
machine is a very 


: satisfactory one, clean, neat, 


Eureka, Ill. 


333 3333323323333 333IID III FF 333 333333333333 3333333323322, 


BUCKLINITE 
Coated Cans 








If you contemplate using our coated cans 
you should give us your order as early 
as possible to insure having them when 
needed. There is every indication that we 
will be taxed beyond our capacity. 

The coating of these cans is composed of a 
vegetable gum entirely harmless. Process 


and article patented. 








National Canning é Mig. Co. 


=C. S. BUCKLIN, Manager = 
Boston and Hudson Sts., BALTIMORE 





zr 
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PATENT PEELING and TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 
vators and Conveyors for handling green corn, 
husks, cobs, cans, crates, baskets, boxes, slops, etc. 


LINK- BELT MACHINERY CO., CHICAGO, ILL. 


y 














have you a Copy of Prof. Duckwall’s Book oo 
ning and Preserving with Bacteriological Tech- 
nique? Every Processor should have a book. 
Study your business. Understand what you 
are doing. You can command double your 


present salary and be worth it to your employ- 
er. Price, $5.00. Postage, 29 cents. 


Order through « 














‘THE CANNER,” 


22 fast Randolph St., Chicago. - 




















Special Eastern Agent for 


The “Sprague” 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 


My Motto: The Buyer Must be Satisfied. 





Line of Canning Machinery 


‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’”’ 
Filler, Model ‘‘M’’ Corn 


aed - Cutter, Corn Cookers, 

Canning Silkers and all 

Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


ask me, I'll get 
it for you 
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.BARGAINS.. 











1 Crosby Lock Seam Body Maker, equipped for | Ames Vim Engine, cylinder 13 in. diameter by 
standard diameter Nos. 2 and 3 cans. 15 in. stroke. 

1 Crosby Header for two-pound cans. 1 Huntley String Bean Grader. 

1 Crosby Rotary Crimper for Nos. 2 and 3 cans >} Stacks No. 10 Iron, 3 ft. diameter, 50 ft. long, 

1 Crosby Rotary Crimper for No. 2 and gallon cans 3 Treadle Stamping Presses, 

2 MeDonald Testers 1 Stevens Tomato Filler (foot power). 


1 Utiea Industrial Co. Automatic Header for two- Walker- Pratt & Co., 80 gallon Steam Coil 
and three-pound cans. Kettle. 

Lockwood No. 6 Carbureter. 

Springfield No. 3 Carbureters. 


1 Utiea Industrial Co. (new) Automatic Header 
for two- and three-pound cans. 

1 Conant Double Filler-Cooker. 

1 Burnham Double Filler-Cooker. 

1 Hawkins Capper, (new). 

1 Perfection Rotary Crane. 


ALL OF ABOVE ARE IN FIRST-CLASS ORDEK 
Shipping Point Rome or Utica, N. Y. Prices on Application 


Stevenson Single Can Tester with Air Pump. 


pmb mh ND 


Stevenson Rotary Resin Grinder. 
Tons Can Caps for 1°%-inch Opening. 
Merrell-Soule Rotary Silkers. 


“oy bo 








ADDRESS 


S. F. SHERMAN, UTICA, N. Y. 
CAN MAKING MACHINERY 


The Latest Automatic Side Seam Locking Machine 
WITH SOLDERING ATTACHMENT 


























rhe Machine shown above is our Latest Improved Lock Seam Body Forming Machine, with Side Scam Soldering Device. 
rhis Machine runs free of all jams or smashes, with a capacity of 50,000 perfected bodies a day. 
WRITE FOR PRICES AND DISCOUNTS, 


SLAYSMAN G CO., Oltice and Salesroom: 200 W. Palle Ave. Baltimore, Md. 




















THE CANNER AND DRIED FRUIT PACKER. 
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The Hammond _ Labeler 


FOR THE 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 














vererrrervererrrrrer reel 








if you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 


PATINIUT Tie Cr 
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rhe A UtO- 
Tipper 


¢. Attaches to the Hawkins Capper. Hnn 
dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 24% and 3 Ib. cans. 


Y  AUTOTIPPER . 
OV enone lbs ee 9 


cae 
ODEL 














FULLY GUARANTEED 


S, 


ORDER EARLY. 
We have to refuse late orders 
every year 


S 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 





DANIEL G. TRENCH & CO., General Agents 
A2 RIVER STREET, CHICAGO, ILL. 
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Bucklin’s GYGLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 





This is the Best Machine in use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 
CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE - 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


CHICAGO 
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Established 1875 & M. G. Madson, Pres. A Incorporated 1892 
&A C.L. Kunz, V.-Pres. A C. Madson, Sec.andTreas. 4 








THE 
M. G. MADSON 
SEED CO. 


Seed Growers » Merchants 


PPP PPI ID PDD DDD DD DDD A 


Specialty 
of Growing 


CORN 


SOIREE 
PEAS for 
the Canning TOMATO 
Trade dda PLANTS 








Office and Warehouse: MANITOWOC, WIS. 


Seed Farm and Green House: MADSON STATION, W.C.R.R. 3 
i) 
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OF INTEREST TO CANNERS 


\ K the clock device made by John T. Staff, Jr., 
of Terre Haute, Ind., there can be no possible 
chance for over-cooking or under-cooking. 

Planned similar to an alarm clock, this sounds 

an alarm one minute before the time is up as indicated by 
the hand on the dial on the face of the clock. The number 
of minutes re- 
quired for the 
processing is 
thus shown; the site 
figures ranging 
from 1 to 120; 
the processor 
turns the hand 
to the number 
of minutes re- 
quired, same 
operation sets 
the alarm; then 
he can pursue 
other duties 
without any fur- 
ther attention 
as to the time 
that is passing. 
One minute be- 
fore the time is 
up the bell will 
ring. 
@. <A number of jf 
leading packers | 
have adopted 
this time device 
and it has 
proven entirely 
satisfactory in 
every instance. Mr. Staff has reduced the price from 
$7.50 to $3.50 on account of being able to make all parts 
himself. JOHN T. STAFF, Jr., Terre Haute, Ind, 
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THE CHISHOLM-SCOTT Co. 
PEA HULLING MACHINERY 


il Baltimore Headquarters 
||! at office of the 
I SINCLAIR-SCOTT CO,, 





Works: 
SUSPENSION BRIDGE, 


Niagara Falls, 
N. ¥- 


Wells and Patapsco Sts., 
Rear of 1800 Light St. 


GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 














Power Transmitting, 


Rope Transmission 
Appliances, 

Chain Belting, 

Sprocket Wheels, 

Friction Clutches, 

Shafting, Pulleys, Gearing. 





Elevating and 


Conveying Machinery 





Belt Conveyors 

for all purposes, 
Barrel Elevators, 
Package Carriers, 
Spiral Conveyors, 
Elevator Buckets. 


Webster Manufacturing Company 


1075-1097 West 15th Street, CHICAGO 


THE CANNER AND DRIED FRUIT PACKER. 








oa 
The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 





Designed on thoroughly practical lines. Has been opera- 
ted in modern plants and proven the best made. The 
machine cuts to size, removes small fragments and prepares 
a perfect product. Guaranteed in every respect. 


Write for prices. 


Invincible Grain Cleaning Co. 
“‘Invincible’”’ Works, = = Silver Creek, N. Y. 


Manufacturers of 


The INVINCIBLE String Bean Grader 








NEW BUCKLIN 
PEA FILLER AND BRINER | 















MANUFACTURED BY 


THE SINCLAIR - SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 





Condensed 
Paste 
Powder 


CHEAPER THAN 
FLOUR PASTE 


Being dry it saves 








freight and can be 
shipped in mid- 
winter. One pound 
will make in one minute two gallons of snow-white paste, where 
boiling water or steam can be had. It makes three times more 


PASTE than cold water Paste Powders. 


In Barre‘s of about 240 Ibs.....-.-+.-++++ 6 cents per Ib. 
In £0 and 100 Ib. packages.. eiad ste A 





TINNOL 


For lacquered and plain white tin. Prevents rust spots and does 


not affect the most delicate colors. Keeps sweet in any weather 
and does not warp or wrinkle the paper. The BEST paste for tin 
in the market. Has to be reduced with 50 per cent. of water. 


Bi CORI i000 0000005.56606cc5cK08 08608 37 cents per gallon 





THE ARABOL M’F’G CO. 











100 WILLIAM STREET, NEW YORK 






































THE CANNER AND DRIED FRUIT PACKER. 


OUR STOCKS are of one grade only. 
The BEST for Market 

Gardener and Canner 

OUR PRICES As low as the same quality 
can be bought anywhere 

OUR LOCATIO Both east and west— 
giving lowest freight 


rates 


VAUGHAN’S 
SEED STORE 


Chicago New York 
SPOT PRICES!! 


PAY FOR WHAT YOU GET and GET WHAT 
YOU PAY FOR. We Carry large stocks and 
can quote lowest spot prices on high quality 
stock at all times. 


Peas Beans Sweet Corn 


Cucumbers Onions Squash 





Calcium 


SPECIAL MAKE 
FOR 


Canners Use 


NO 
BLACK CANS 








WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 




















MOORES McFERREN 


BOXES 


are GOOD boxes 


Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
ing with unsightly boxes. The Moore 


and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 


veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard to your future business. 


Moore G McFerren 
HOOPESTON, ILL. 


oe = 





Heyden 
Sugar 
Crystals 


Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 
better to use than cane sugar. 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL STREET, NEW YORK CITY 


BRANCHES: BOSTON, 283-285 Congress Street, 
PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N. 











MONTREAL, CANADA, 17 Lemoine Street. 




















CHICAGO WABASH AVE. ano RANDOLPH ST. NEW YORK 290 BROADWAY 

SAN FRANCISCO 336 MONTGOMERY ST. SALES OFFICES BOSTON BOARD OF TRADE BLDG. 
BUFFALO 432 ELLICOTT SQUARE PHILADELPHIA MARINER AND MERCHANT BL 
PITTSBURGH MONONGAHELA BANK BLDG. BALTIMORE MARINE BANK BLDG. 


Gnited 
States 
GENERAL OFFICES FACTORIES Printing 


BROOKLYN BROOKLYN 
CINCINNATI ae LS 
MONTCLAIR ) ee 


AND WRAPPERS 


FOR THE CANNER 


DETROIT 34 WEST FORT ST. 
INDIANAPOLIS TRACTION BLDG. 
CLEVELAND THE ARCADE 


MINNEAPOLIS LUMBER EXCHANGE 
KANSAS CITY NEW ENGLAND BLDG. 
NEW ORLEANS GODCHAUX BLDG, 
ST. LOUIS FULLERTON BLDG. 

















OF —~S$S 
P A Modern Philosopher 


@ 














“Beauty swims on the light of forms” said the 
ancient Greek artist Proclus. The experience of the modern 
philosopher agrees with that of the ancient, when he views 
the label work of 


Ghe UNITED STATES PRINTING CO. 


Our natural - process reproductions of fruits and 
flowers vie with the delicate hues of prolific nature. 

A thoroughly-equipped art department, high-salaried 
designers and expert engravers and pressmen, together 
with our newly extended facilities, combine to produce 
work of surpassing excellence. 

We have gained an enviable reputation. A high order 
of taste has been developed—not alone in designs and in 
the blending of colors, but in the perfection of execution, 
all of which places our work in a class by itself, and 
entirely removed from the ordinary production of printing- 
press chromatics. 

We lead in all color work such as folding boxes, 
advertising cards, office stationery, etc. 














Ghe Wnited States Printing Company 


PLEASE ADDRESS THE NEAREST OFFICE 


—2_S~ 
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The thing to do in buying flux is to get a flux which 
is uniform, and when you buy 


tandard 
olderin 


lux, 


we can tell you how you can tell if it is uniform, 
and furnish you with the apparatus free for testing 


it, so that you can use the flux intelligently and 
KNOW what you are doing. @ Next week I’lI tell 
you another reason why you should use my flux. 


Manufactured by 


Marlou Ghemical Gompany, Jersey Gity, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 




















EFFICIENT AND ECONOMICAL GAS, 


The Garland Junior shown here- 
| with will produce gas enough to run 
(3) lines at a saving of from 35 to 50 
per cent. over City gas utilizing stove 
gasoline 68° to 74° test. 


NO WASTE, NO SMOKE and NO ODOR. 


Will utilize every drop of oil under 
a state of perfect combustion, furnish- 
ing gas and air blast through one line 
of pipe. 






















Machines shipped on approval, 
Fully guaranteed. 









Garland One Pipe Gas Machines are used 


and endorsed by representative canners and 











packers. 








Write for testimonials and particulars to the 


Garland-Vila -Mfg. Co., 
46 So. Clinton St., Chicago. 
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FIRE AND FREIGHT 








@ Did vou ever think what 
a safeguard our numerous 
Factories offer vou against 
loss of your CAN SUP- 
PLY by fire? 

Or what a saving in 
freight is caused by their 
wide and favorable loca- 
tion? 
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American Can Co. 


New York——Baltimore— Chicago——-San Francisco 
— 
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United States and Canada, one year... .....-.cceceseceeece cers wees 83.00 
SE PR, CRD FOG ook ccc cetececesccetssecssscosces sn 5 Alenia Suslec! , ae 
@ Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity isnot desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICB AS SECOND-CLASS MATTER 





Keep your eve on page 44 for business chances. 
+ cd 


General consumptive demand for canned goods con- 

tinues large, 
* *s os 

The destruction of the warehouses and grocery job- 
bing plants in San Francisco resulted in large orders 
irom the coast for lines packed in the Eastern and 
Middle Western States. 

a - . 

We understand that the new pure food law of Mas- 
sachusetts will prohibit the use of starch in canned 
corn, Gradually we are getting to where a can of 
corn will contain sweet corn, water, salt and ‘cane 
sugar, and nothing else. 

* * & 
Is the desire on the part of the honest manufac- 





turers and the people of the United States for a na- 
tional pure food law after all but a dream destined 
not to be fulfilled? Its chances of fulfillment in the 
near future seem very remote, to say the least. 
s. s+ 8 

Exports of canned vegetables from the United 
States during the nine months ending March, 1906, 
reached a total value of $539,009, compared with ex- 
ports of these gC ods to the value of $430,310 during 
the same period last year. These figures show a fair 
gain, yet the exports for the nine months ending 
March, 1906, compared with the same period two 
years before, make a less favorable showing, as be- 
tween the two the figures for 1904 are, roughly, $50,- 
ooo greater. 

s * 8 

It is remarkable how closely canned goods and cured 
fruits have cleaned up this spring. All descriptions of 
domestic dried fruits, especially peaches, apricots, 
prunes and apples, are in very small supply, and canned 
goods’ stocks of all kinds are well worn down with 
the exception of corn and tomatoes, and the spot sup- 
ply of the latter, it is safe to say, will amount to little, 
if anything, by the end of another two months. All 
other canned vegetables have moved out to the satis- 
faction of the packers. Stocks of canned fruits are 
light in all descriptions. California’s 1905 pack of 
canned fruits was heavy, yet even before the San 
Francisco fire, which destroyed considerable quantities 
of these goods, they were very badly broken. 

; eee 

Reviewing the state of trade, Lradstreet’s weekly 
report says: “Good weather has helped the farmers 
to catch up with a late planting season and gain lost 
ground. Retail trade has been helped. Jobbers re- 
port continued liberal orders to fill depleted stocks. 
There is more doing in fall business. Iron and steel 
are steady, with more confidence as to the third and 
last quarters, and, aside from the coal industry, which 
is still stagnated, though there is even here a better 
prospect, industry is brisk as seldom if ever before.” 
Dun’s weekly general trade review says: ‘Weather 
conditions are favorable for retail trade and building 
operations, while the crop outlook is bright on the 
whole, although some sections report delay to planting 
on account of excessive moisture, and there is much 
complaint regarding the scarcity of labor. Manufac- 
turing plants are working to their full capacity in the 
leading industries.” Dun’s weekly review of trade in 
the Chicago district notes that “Business generally de- 
rived further impetus, the seasonable weather permit- 
ting some extension of activity, consumption of com- 
modities being on an enormous scale, and new de- 
mands making a satisfactory aggregate in both the 
leading productive and distributive branches. Whole- 
sale dealings present fair totals in staple wares,” 
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CONTINENTAL CAN COMPANY 
1. ¢. CRAM WELZ, renee FACTORIES: 
A. W. NORTON, Vice-Przer. OHIOCAGO 
SYRACUSE 


F. P. ASSMANN, Szsoyr & Treas. 
J. CO. TALIAFERRO. 
B. H. LARKIN. 


Oo. A. SUYDAM, Sarzs Acuxt 


A Word or Two About Caps 








TO THE CANNING TRADE: 


After you have selected your make of cans—and we assume that you 
have done this with due regard to the materials used, the workmanship employed, 
and the reliability and the responsibility of the can maker—there naturally arises 
the question of closing the can, whether you will buy the solder hemmed caps, 
or use the plain cap and buy solder. 


The solder hemmed cap is growing very rapidly in favor. Its use is 
becoming more and more general each year, both east and west. There are 
many reasons for this: its great convenience, being always on hand and ready 
to use, its uniformity in making a good sure closure, and the greater capacity 
for capping regardless of the method or the machinery used in capping, and 
further, taking year in and year out, its CHEAPNESS. Take this year for 
instance and the economy of using solder hemmed caps is very apparent. 


But whether you use the solder hemmed cap or the plain cap ( we furnish 
both), we want you to observe the perfect fit of our caps, the clean cut edge, 
the freedom from burrs—in fact the CONTINENTAL CAP is fast becoming as 
well known as the CONTINENTAL CAN, of which it forms a very important 
part. Of course, you have seen our cans and caps, but if you have not, just 
drop us a line and we will gladly send you some samples. 


Awaiting your commands, we remain, 


Very truly your, 
CONTINENTAL CAN COMPANY, 


THOMAS G. CRANWELL, President. 








_ 
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The Stricken City. 


an Francisco lay prostrate for a day, but 
with the magnificent spirit that has always 
characterized her citizens, a heritage from the 
3 Forty-Niners,’ she is already bravely strug- 
gling to her feet and has announced to the world that 
she will rebuild a city even greater than that which 
was so suddenly and completely destroyed. 

San Francisco is a city of the greatest importance 
in the canning industry, hence our readers are espe- 
cially interested in the progress being made toward 
rehabilitation. The work is going on as rapidly as 
possible under the circumstances. The debris is being 
cleared away and shortly the rebuilding of the Pacific 
coast metropolis will be actively under way. The first 
building permit granted since the catastrophe was is- 


sued a week ago. 





Temporarily Oakland, the suburban city across the 
bay, has become the center of distribution of Califor- 
nia canned and cured products. Many brokers and 
packing companies have removed their headquarters 
there. How long they will continue to conduct their 
business in and from Oakland is problematical, of 
course, but all will eventually return to San Francisco. 

The American people were quick to respond to San 
Francisco’s cry of distress. They gave generously, 
liberally, and freely. They were glad to give, and in 
giving they drew East and West closer together than 
they have ever been. Canned goods’ packers have 
given as liberally as any. We thank all those who re- 
sponded to Tie CANNER’s circular asking contribu- 
tions of canned food for relief of the sufferers. 


Packers Approve “CANNER’S” Relief Efforts. 


he efforts of THE CANNER AND DRIED FRUIT 
PAcKER to obtain contributions of canned food 
for the relief of the suffering population of San 
Francisco were instantly approved by the pack- 
ers, as the circular letter which we addressed to the 
canning trade of the Eastern and Central Western 
States was promptly responded to by a large number, 
and generous contributions resulted. | Many packers 
had already contributed, through local or other relief 
organizations, principally the Red Cross Society, but 
notwithstanding this THr& CANNER was the means of 
collecting thousands of cases of canned food for the 
hungry and destitute of the Pacific coast metropolis. 

As showing how our efforts to assist in the relief 
work are regarded by the canning trade, we publish 
below extracts from a number of letters received dur- 
ing the last ten days from canners in all parts of the 
country : 





J. H. Hoffecker Canning Co., Smyrna. Del. 

We are in receipt of your circular appealing for 
contributions of canned goods for the San Francisco 
sufferers. We laud the efforts which are being so 
generally made throughout the country for the benefit 
of the suffering people. But before receiving your 
circular we had arranged to make cash contributions 
through the agency of the Red Cross Society, deeming 
this the quickest way to relieve the distressing condi- 
tions. 

H. C. 


Barlow, Executive Director Chicago Commercial 


Association 

I beg to acknowledge receipt of your favor of the 
20th, with enclosed circular. For your prompt and 
enthusiastic action we beg to thank you. 

Don Campbell Co., Fort Worth, Tex. 

We trust the Christian endeavor on your part to 
afford material aid to the sorely stricken people of 
San Francisco may be abundantly successful. 

Erie Preserving Co., Buffalo, N. Y. 

We have your circular regarding the San Francisco 
disaster, and your energy in this matter is very com- 
mendable indeed. We sent by express yesterday $300 
worth of canned goods consigned to Mayor Schmitz, 
and if the canners contribute liberally it will help to 
relieve the wants of our people on the coast. 

Federal Canning Co., Frankfort, Ind. 

Answering your appeal, we are glad to say we will 

hold, subject to shipping orders from Mr. Barlow, 20 


cases of canned corn. We have already contributed 
locally to two different funds, but are glad to assist 
further. 

Fredonia Preserving Co., Fredonia, N. Y. 

We received your red circular this morning and 
will be glad to respond to same, and, confirming our 
telegram, will furnish 300 cases No, 3 peas. 

D. H. Garden, Elnora, Ind. 

We haven't a can of goods in stock, but are already 
contributing money or will do so. 

Illinois Canning Co., Hoopeston, III. 

The Illinois Canning Co. will start a car of red 
kidney beans this week. Were it not that we had 
already arranged for this shipment, we would have 
been very glad to have sent same through the Chicago 
Commercial Association, as suggested in your circular, 
and we thank you for bringing the matter to our at- 
tention. 

Martin & Nurre Canning Co., Blair, Neb. 


We think your efforts commendable and they would 
be met with a response but for the fact that we have 
already given. 

H. J. McGrath & Co., Baltimore, Md. 

We beg to acknowledge receipt of your solicitation 
for canned goods for the San Francisco sufferers, and 
in reply beg to advise you that the Canned Goods Ex- 
change will forward either to-day or to-morrow about 
2,000 cases of goods which the packers of Baltimore 
contributed, and to which we made a contribution. 
Hoping that you will be successful in getting a large 
quantity of goods for the worthy cause, we are, etc. 

Owen L. Jones, Salem, N. J. 


I am sincerely sorry to say I have absolutely no 
goods of any description on hand, so cannot add to 
the supply so generously being forwarded for the re- 
lief of the suffering victims of this terrible calamity. 
It is actually sickening to read the reports published 
in the daily papers of the loss of life and destruction 
of property in the Queen City of the West. 

Keokuk Canning Co., Keokuk, Ia. 


We have your red circular about the ’Frisco con- 
tribution, and while we note the movement which you 
have inaugurated and congratulate you upon it, we 
have already committed ourselves by a cash subscrip- 
tion. 

(Continued on page 34.) 








16 THE CANNER AND DRIED FRUIT PACKER 





v7) 





CANNED GOODS MARKET v7) 











The most important announcement made so far by the opera 
tors who control practically the entire spot supply of tomatoes 
was contained in the circular addressed to the wholesale 
of the United States, mailed from Chicago last Thurs 
and which reads as follows: 


grocers 


day evening, 
\pril 26, 1906 

Gentlemen \cting several months ago upon the con 

viction that canned tomatoes were being sold at less than 

their intrinsic value, and believing that a fair protit could 

be made out of the buying and selling of them, each of the 


undersigned, acting solely for himself, and on his own ac 
tomatoes as the condition of the 
» time in the judgments 


count, bought as many 
market has from time t 
of each of us warranted 

We have at no time had any desire to interfere 
the protits of packer, wholesale retail 
but have bought the which we individually own, 
with the single idea that the supply from last year’s pack 
than the normal demand, and that under 
well as 


varying 


with 
grocer or grocer, 


good 
goods, 


was far less 
this well recognized principle of economics, as | 
commerce, we would sell them at more than they cost us 
We believe that everybody connected with the trade has 
reaped some benetit from our action, and the consumer 
has been required to pay less for this food product than 
the experience of other lean years, or the present condi 
tion, justifies 
We have 


+] 


recently mutually agreed to offer our goods 
for sale through the commission of Smith, Rouse 
& Webster, at Bel Air, Maryland, who assure us that they 
will be glad to correspond with such brokers as you may 


house 


desire to favor and from whom you or your broker can 
obtain prices on any of the goods that any of us own \t 
the same one of us will be glad to quote you 
direct 

In this connection we 


time, any 


beg to say that stocks of spet to 
matoes in first hands, of standard quality, seem to have 
been about exhausted; that our early view of the situation 
seems to have been completely established and that we are 
approaching you now because this is our first opportunity 
to do so on a market even with our price and because we 
desire that you shall have full knowledge of the facts; and 
we want to assure you that for prompt orders for your 
full requirements our selling agents are instructed to mect 
vour reasonable demands, It may be also important for 
vou to know that we hereby guarantee that there will be 
no decline in price made by any of us 

We believe that you will feel that we are 
cordial co-operation, and we will especially 
ciate your prompt orders directed through 
of supply. With best wishes, we are, 


entitled to 
appre 
ustial 


your 
your 


Yours very truly, 
The Van Camp Packing Co 
Indianapolis, Ind 
Stare, 
Waukesha, Wis 
Gettys & Gilbert, Mississippi Valley Com. Co., 
St. Louis, Missouri, St. Louis, Missouri 
Mvyer-Schmidt Grocery Co., Wm. EE. Shannahan and 
St. Louis, Missouri. Charles T. Wrightson, 
aston, Mad. 

It was a foregone conclusion that much interested discussion 
would ensue. This circular has been the subject of talk in 
every jobbing market of importance in the United States. It 
does not, however, disclose but one thing as an absolute cer- 
tainty, and that is that the large operators in question own, 
if not al! the spot tomatoes in first hands, then all but an in 
ignilicant portion, about sufficient to supply a day's normal 
consumption. The most important statement which the circu 
lar contains is the guaranty to jobbers against a decline, 
which, especially as the guaranty is good, ought to stimulate 
buying by the wholesale trade. The jobbers have been saying 
they feared to buy spot tomatoes because they “didn’t know 
when the large holders might dump their goods onto the mat 
ket.” In view of the guaranty against lower prices, this fear 
should no longer exist and demand from distributers should 
better immediately. 

The large holders wiil dispose of their tomatoes if demand 
next ten weeks is near normal, and it should not 
People ate tomatoes when prices were half 
are to-day, and that time 


Smith, Rouse & Webster, 
Bell Air, Md 

S. Crary, 
Hoopeston, Ill. 


Chas Frank T 


during the 
be very much less 
a dollar a dozen higher than they 


was only three or four vears ago. Everything de 


lemand 








Speaking of spot tomatoes, one of the larg: 
houses in Baltimore writes on the situation as fo s: “Tob. 
bers show increased interest in them, judging by the numer 
iquiries from nearly all sections, and May is e) ted to he 
very active all along the line The steady dist1 mm of t 
matoes will, no doubt, bring a larger number of buyers int 


the market during that month, and for that reasor 
of them feel confident of their ability to 
before the new pack will be ready.” 
astern indicate a limited 
future tomatoes Reports received by us speak 
during the week reviewed as having been some 
though packers in Maryland, Delaware, Pennsy 


market their good< 


advices amount 





Jersey. all the eastern tomato states in fact, exhil ) anxiet 
to increase their obligations to the jobbers in this respect, Thy 
situation as regards futures is little different in the centr 

west, for here also many of the packers are not pushing for 


more business 
Tomatoes 


There have been sales of tomatoes made local 


it $1.20 per doz., delivered Chicago. This is the lowest figur 
it which standards have been sold since our last review. Th 
ircular issued by the large spot holders, whit nuch di 


cussed, has not, so far as we are able to learn, proved ver 
effective in drawing orders from Chicago jobbers, but from over 
the country the number of inquiries received directly by the indi- 
vidual signers encourages them to expect considerable business t 
result. They also report some additional sales of Spot Standard 
3s on the basis of $1.15, Baltimore, and while, as above stated, 
sales have been made here during the week reviewed at $1.20 
delivered in Chicago, we also hear of transactions at $1.25 here 
Future western standard No, 3 tomatoes are offering at 77 


4/ 


per doz., f. o. b. factory. Conditions in the Baltimore market 
are thoroughly discussed by our correspondent in that cit 
th } ; 

his issu 

Corn— 


the corn market is feeling better. Demand at the 
moment isn't really larger than it has been recently, but the 
healthier feeling is due to the steady movement of goods 
through distributive channels on into consumption, — Forty 
seven and one-half cents factory is the lowest figure we | 








of now on spot western, lowa packing. Other states tha 
lowa, however, will sell at this figure. The situation on futur 
corn is about as last week. No real change has occurr 
New York advices indicate a fair demand for spot at 

changed prices, with perhaps a shade less anxiety on part 


} 
saies, 


packers to force 
Peas 


\ somewhat improved demand from jobbers for 
noted by some loca! commission Prices are 
There is also rather more interest shown in 1906 packing, t 


feeling on which is described by some as being stronger. Pe 


spot peas 1s 


houses 


are firm in the eastern markets, both Baltimore and Nev 
York 
Beans 

The market on beans, strings and limas, is firm, and d 
sirable grades are scarce in packers’ hands \dvices 1 


spot No, 3 standard strings offering in Baltimore at 65¢; 
No. 2 extra stringless refugees, 7oc Futures on both ar 
quoted the Spot Spot standard No. 2 gret 
string beans and spot standard gallons are about cleaned up 1! 
Baltimore, where gallon white wax strings are quoted at $1.9 
for spots and $1.75 for futures. No. 2 standard green limas 
quoted at &5c per dozen New York state packers 
No. 1s, $1.50; 28, $1.25; 35, $1.0 


same as prices. 


spot, are 
quote generally as follows: 





1s, 75(a8oc. These are for spot goods Prices named 
futures are not materially different. 
Asparagus 

There is a very strong market on asparagus. The jobber 


instances hardly know what to think as regards the 
packing of a considerable portion of the 1906 California outptt 
in round cans instead of the regulation square package. Tht 
situation, however, will be accepted, as there is no way out 0! 


ad 


it. Conditions on the coast are such, as indicated in late 4 


nm some 
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at paragus packers will be forced to put most 
f the nto round cans 
Fruits— 

Phere wetter inquiry here for spot Califorma canned 
fouttc fy de from this there has been no local develop 
ments importance. The tone of the market on 
adios rong, as it is in fact on all spot California items 
rhere h n little news from the coast since our last issue 
We ar to learn that any goods are being offered for 
hipment California to this or any other market. Other 
inned ! re held firmly saltimore reports a good de 
mand for es, quoting No, 2 standard gooseberries at 75c¢. 
No. 2 st rd strawberries at 60c. Baltimore quotes peaches 
naka Oe wr No 2 seconds,.yellows or white, $1.20 for No 

econd ites. $1.20 for No, 3 seconds yellows, $1.10 for 
\ 2 pee! yes, gor tor No 3 unpeeled pies, $2.75 for gallon 
ee’ AG ; from Baltimore also state that the destruction 
f goods in the San francisco fire has stimulated demand in 

e forme! market lelegrams received by the Deming «& 
Gould Co,, Chicago representatives of the Central California 
Cangeries, stated that their San Francisco factory was burned 
fer thev thought the fire was out he other plants of the 
Ce tral California Canneries, one of which is located at 
Visalia uninjured by the earthquake. Michigan pack 
rs have 1 is et ann yunced opening quotations on triuts 
They are not ready to. We hear, however, of one packer who 
offering llon unpeeled yellow pie peaches at $2.25 f. 0. b 
factory. and 3s at 75¢ factory, packed in sanitary cans. A 
price of 7c delivered is also quoted on No. 3 Michigan water 
lums >on No. 3 10 degree syrup plums 





CALIFORNIA FRUIT CANNERS’ ASSOCIATION PRICES, F. 
O. B. COAST. 


Extras Extras Ex.St’n'd 
2 Ib. 2% Ib. 2% |b 
BOONE, in ois eaer aids oimsierasinr $2.15 $1.40 $1.10 
Apricots, peeled ............. 2.55 1.80 1.50 
Apricots, sliced .......0.sce0e 2.55 1.80 1.50 
Cherries (R. Ann) 4.00 3.00 2.50 
CRONE, WINE, bksscccecccnus 4.00 3.00 2.50 
ye. errr rey 3.00 2.4° 2.00 
Grapes (white Muscat)...... 2.00 1.30 1.05 
TUNED aascdercwesieceneee has aces 1.25 
Pe, DOT 5s. cnceenannes 2.40 1.70 1.40 
(RS ere 2.50 1.85 1.60 
Se ee eee 2.50 1.85 1.60 
Se SS ree 2.50 1.85 1.60 
Peaches, W. H.; sliced 2.50 1.85 1.60 
PO, SION csv csddacannes 3.00 2.25 2.00 
Ee rT 1.75 1.25 1.00 
244 lb. 241b 24 1b. 2% Ib. 
St’n’ds. Secs. Water. Pie. 
Apricots .$1.00 $0.85 $0.75 
I 5 csc aceisisrere:asnandenied 1.15 1.05 95 95 
Canes, K. AGH... ......+0 RE sini ver pore 
CHONTEES, WHEE 6. cicccassiee 2.25 2.00 1.90 1.00 
Cherries. black errr 1.60 1.50 ke 
Grapes, W. Muscat.......... .O5 85 80 a 
Nectarines errs 1.05 shia rae 
PROUNOS, VOUGW 6 6cc0ssccces 1.25 1.15 1.05 85@95 
eS SS errr 1.35 1.20 1.10 1.00 
Peaches, L. C., sliced....... 1.35 ae 


ce A . ee 1.35 1.20 1.3° 1 ow 
Peaches, W. H., sliced..... s 4.45 sae meee 
ears, MOC oo osscccscvcs 1.65 1.20 1.20 .90Gy> 
PRUE cia occu cress eons .go 80 .70 .70 
Gal. Gal. Gal. Gal. 

Ex. Std. Std. Water. Pie. 
RON i iisieidcdiecseai@sr $3.25 $3.00 $215 $2.00 
BIMCWIOCHIOS. ckndsicic sees 3.50 3.25 3.00 2.75 
Cherrses, B. Anti...c.s.< sea cues ee aaa 
CROSTIE, WHE oes ccdecces —_e 4.00 
Chereies, BISE oc ciccciccse oace eli nie 4.00 
Grapes, W. Muscat....... 3.25 3.00 2.15 2.00 
Peaches, yellow .......... 4-35 4.00 3.00 2.60@2.25 
i‘ a Oe eer ere 5.00 4.25 3.25 2.75 
Peaches, L. C., sliced...... 5.00 4.25 oy douaay 
Pees, We The cic ccces 5.00 4.25 oe 2.60@2.25 
Pears, Bartlett oo. kis ici 6.00 5.25 4.00 2.60@2.25 
Apples 


Gallon apples are tirm. 
everywhere are very 


The stocks not only in Chicago but 
small indeed. Offerings from packers do 
not amount to much in size. Michigan gallons are obtainable 
at $3.25 f. o. b. here. Michigan No. 3s may be had at Soc 
f. o. b. Chicago. We hear of offerings of 1906 Michigan 
gallons at $2.10 f. 0. b. Chicago, New York state gallons at 
$2.00 factory \dvices from New York City note light offer 
ings of spot vellows, quoting state packing at $3.40 to $3.50 


Sardines-- 


lhe market on domestic sardines is firm and unchanged 
Late reports from Eastport, Me., indicate that very little pack 
ing has been done to date, and we are unable to hear of any 
shipments of new pack from that point. Quotations are, f. 0 
b. itastport, quarter oils, covering all holdings, $2.10@ 2.25 per 
f. o. b. on drawn cans. Key-opening cans are in small 
compass, with $2.40 per case quoted. Future '4-oils are held 
at $2.50 per case on drawn cans f. 0. b. Eastport 


case 


Oysters— 

No change in cove oyster prices. Quotations, f. 0. b. Bal 
timore, remain as follows: No, 1 extra selects, lunch, oval 
$1.10; No. 1 6-0z. extra selects, tall cans, $1.80; No. 2 
12-0z, extra selects, tall cans, $3.25; No. 1 5-o0z. standards, full 
weights, 70a72'4c; No. 2 10-0z. standards, full weights, $1.45; 
No. 1 4-0z, standards, full weight, 65¢; No. 2 8-o0z. standards, 
full weights, $1.35; No. 1 3-0z. standards, 60c; No. 1 light 


weights. 37'4c 


Calis, 


Salmon— 

The feature of the canned salmon market during the week 
reviewed was the announcement of opening prices by the 
Columbia river packers on their 1906 output. Practically all 
the packers on the river named the same figures. The basis 
fixed was $1.50 on talls, $1.60 on flats and $1.00 on halves, f 
o. b Vhis basis is 5¢ a dozen higher on both talls and 
Hats, and roc per dozen higher on halves than last year’s open 
ing figure. The confirmations were pretty slow for the first 
few days after the opening, and jobbers in a good many in- 
stances sought concessions in the shape of extra discounts, 
but the packers were firm, and, finding this out, confirmations 
were more freely made. Some business is being done in Red 
\laska fish at firm prices. A telegram from the Alaska Pack 
ers’ Association at San Francisco stated that the association's 
ships and supplies were all saved 


coast 








FOR 





To Sauerkraut Cutters 


To Get the LONGEST CUT SAUERKRAUT, use the BEST 
MACHINE. My Cutter is made in MAGDEBURG, GERMANY. 
Most of the best Kraut Manufacturers in America use it. 


INFORMATION WRITE 


O. H. PFERSDORF 
21 Wabash Avenue : Chicago 
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%| DRIED FRUIT MARKET | % 


The local dried fruit situation is extremely strong. Within 
the last several days there have been some small offerings of 
cured fruits from the coast, consisting principally of prunes 
and peaches. While there are some goods being offered from 
that direction, the total is very small. For instance, one of 
the largest coast packing concerns made the statement the 
other day that its complete stock of prunes on the coast con- 
sisted of but four cars, and six cars of peaches. There has 
been considerable trading between local jobbing houses during 
the week reviewed. In fact, the transactions of this character 
make up the bulk of present cured fruit business so far as 
Chicago is concerned. 

















Prunes 

The Chicago market is very active on prunes. The demand 
is good, but movement is restricted more or less by the fact 
that stocks are small, all sizes excepting 30-40s and 40-50s 
being practically exhausted. Prunes are gener rally held at 
present on a 4! Pa basis on the coast, an occasional trade being 


reported on a basis. 
Peaches — 

There are no standard peaches left. The m: —_ is very 
strong. Spot Chicago quotations are: Choice, 10%c per Ib.; 


extra choice, 11c; fancy, 11'4c, and extra fancy, sae. 
Apricots 

Stocks of apricots in the local market are exceedingly light. 
Prices are correspondingly firm. Apricots are quoted locz ally 
as follows: Extra standard, 1o@11%c; choice, 11'4@I11%4c; 
fancy, 12'44@12'Ac. 
Raisins — 

Spot stocks of seedless raisins are very light. Fancy seeded 
are quoted at 734c, choice at 7'4c; 2-crown loose, 6c per Ib.; 
3-crown 4-crown loose, 6!4c; seedless muscatels, 


seedless sultanas, 5c. 


loose, 6c; 
5'4c; 
Apples— 

apple stocks, both in Chicago and at original 
now down to very narrow limits. In 
fact, one might say there are not to exceed half a dozen cars 
held in the interior of New York state. Prime evaporated 
have been sold at ric per Ib. f. o. b. New York state. The 
fact that the government is in the market for about 4,000 boxes 
of evaporated apples for army requirements, which, it is said, 
will be difficult to find, is expected to further strengthen prices. 
Spot quotations on prime evaporated are IIc per lb.; choice, 
1144c; extra choice, 12c; fancy, 124%c. Apple waste is dull at 
2c per lb.; chops, 244@2"Mac. 


Evaporated 
points in the east, are 





% | CANNERS’ SUPPLIES | % 


Cans— 














Advices received since our last issue confirm earlier reports 
that the “Pacific” and the “Robbins” — of the Ameri- 
can Can Co, were destroyed in the San Francisco fire; also 
that the “California” plant was saved The last named will 
operate on cans and will be able to turn out more or less 
square cans for the asparagus packers on the coast, who, 
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while they expect to pack the greater portion of th« remaining 
part of the season’s output in round cans, will n vertheless 
be able to get some square packages. How many, it is im. 
possible for anybody, even officials of the can company, to 
estimate. Officials can say nothing in regard to plans for re- 
building and equipping the destroyed can making plants, It 


is too early. All orders for round cans will be filled from 
Chicago and farther east. Already shipments to the coast 
have been made, and the manufacturers state that they will be 
able to take care of all California canners’ business, though 


from the fact that the latter do not know as yet themselves 
where they stand, no one knows much about the size of orders 
which will have to be filled east and shipped to the coast. 


Orders from middle western and eastern packers are slow at 


present. This is the between hay and grass season and there 
is little doing with packers of corn, peas or tomato: Ruling 
can quotations are 

American Can Co. No. 1, 13g inch opening, $9.50; No, 2, 
13g inch opening, $12.50; No. 2%, 21-16 inch opening, $16.00; 
No. 3. 21-16 inch opening, $16.50; gallon, 244 inch opening, 
$40.00. For delivery March to October, inclusive. 


Continental Can Co.—No. ts, $9.50; No. 2s, $12.50; No 
$16.00 ; No. 3S, $16.50; g allons, $40.00. Solder hemmed 
caps, 154-in. opening, 85c per thousand; 1%4-in., 85c; 2 1-16-in, 
$1.30; 214-in., $1.50; 2 7-16-in., $1.70. For delivery March to 
October, inclusive. 

The Wheeling Can Co quotes No. Is, 


2'’4s, 


$9.50; No. 2s, $12.50; 


No. 2!4s, $16.00; No. 3s, $16.50. For delivery March to Oce- 
tober, inclusive. 

The above quotations are f. 0. b. makers’ factory 

The Virginia Can Co, quotes—No, 2s, 2 1-16 opening, $12.50 
per thousand; No. 3s, 2-16 opening, $16.50" Delivery March 
to October, inclusive. Usual differences for other size open- 
ings. Solder applied caps, 134, 85c¢ per thousand ; 2 1-16, $1.30; 
27-16, $1.70, f. 0. b. factory, subject to change without notice, 


Tin Plate— 

No changes in market since our last report. Very little 
new business being placed. Mills still running full on old 
contracts. Price for shipments prior to July 1st are as 
follows f. o. b. Mill: 


BESSEMER STEEL COKES. 
DR COP HNEG De 5st ee Wescdsedecsbences 33.65 
Gs 6.6.50 60055 66S ohn ed se Geeus 3.50 
oe Lg SS ee Corer re rere 3.45 
hee ere 3.40 


Usual differentials for odd sizes, etc. 
Pig Tin-- 

Market has steadily 
nothing to indicate reaction. 
delivery f. o. b. New York: 


advanced during the week, with 
Prices are as follows for 


MAY 
5-ton lots 
PE Bis cide cease 





Answers Galore. 
Manager Tugwell of the Wilson branch of the Fre- 
donia (N. Y.) Preserving Co., writes us as follows: 
“Please discontinue our Want Ad for capper man, 
as we have more answers than we could take care of 
if we had twenty factories. 











TIN PLATE TALK 








Do you realize how many seemingly little things are necessary on the part of 
the Tin Plate Manufacturer to make Tin Plates satisfactory for packing cans? 
Our “Clean and Bright” Plates are manufactured in the most complete and 
modern equipped mill in the country, and are just the thing to save trouble. 











POPE TIN PLATE COMPANY, 


PITTSBURGH, PA. 





























Y) 


Virginia Can Co. 


OE 
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Virginia Can Co. 


BUCHANAN, VIRGINIA. 





ktecent advances in the prices 
of tin plate, and the _ solder 
metals. pig tin and pig lead, 
have increased the cost of manu- 
facturing tin cans. 

That there has not been an ad- 
vance in the price of cans is one 
of the remarkable features of the 
business this year. 

The advance will likely come 
early in the packing season, al- 
most certainly if the crops now 
being planted prove promising. 
-ackers who have not yet made 
their contracts should order now, 
Further delay is dangerous. 
Write to us for prices on cans for 
delivery in May and June. 

1° We furnish with our cans Solder Applied 
Caps made by us. These caps are superior 


to any other on the market. Send for prices 
and samples. 














BUCHANAN, VIRGINIA 
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PORTLAND. 





Portland, Me., 


Sprron CANNER:—The past week has witnessed a decided 
improvement in the sale of both spot and future corn. The 
very low prices now prevailing cannot last, at least on spot 
goods, while the writer thinks that it is full time that all 
probable requirements for the future should be covered. To 
be sure there are several thousand cases of corn offered on the 
spot, but they are not available for several causes. There are 
packers who have some good corn, but they absolutely refuse 
to sell on the present market. In case of a universally short 
pack, they would = all right in the always doubtful future, 
but if the country should get a fair pack, and, generally speak- 
ing it should “eat a fair one, these holders would “miss * 
\fter a new pack is on the market the old stock falls off 1 


price. ; 
There is another class of goods that are not selling, and no 


wonder. ‘There are some very poor goods from the Atlantic 
to lowa. Every well posted buyer knows to what I refer, and 
he who has not had an experience to illustrate, has been for- 
tunate. The corn pack of the United States in 1905 was not 
up to the average in quality. There are thousands of cases 
all over the land that, like grave stones, mark the loss of many 
hard earned dollars to packers east and west. Excellent cern, 
spot, can be bought to-day all the way from 55 to 65c, but 
there is but little, if any left of the former. 

\fter prices were made for futures, there was a “war in 
Israel” and the “agreed” price of 82%c was, with a few, a 
sham. A few excellent packers, in a temporary panic, hearing 
of this, and not knowing that the war was not really between 


packs of corn but between false and true labels, fell off from 
the outside figure. Further, if by law and enforcement, too, 
only pure food and not imitation (food or label) can be sold, 
as made and provided in the bill now before Congress, and if 
the truth and the whole truth shall be made to appear on each 
and every label, and not in “miscoscopic” letters, then, and not 
until then, will the right prevail. This view has been endorsed 
by the various conventions, and they meant what they said. 
Future, and genuine Maine corn of the best quality, can be 
bought at from 75¢ to 82%c f. o. b. Portland. From these 
packers can be had a written guarantee that the corn will 


absolutely free from adulterations and packed in Maine. 


\t the risk of “harping” like Polonius, I must emphasize the 
necessity of placing orders for future corn. The pack will be 
very much reduced, no doubt, and the time is near at hand 
when packers must know, or they will reduce the probable 
acreage still more. While many buyers have contracted for 
some of their needs, thousands have not, and delays are dan- 
gerous. Farmers have to know some time ahead, otherwise 
they plant with other seeds. 


I find that the consumption of gallon apples has fallen off 


materially but, as the time for the best demand is near, hold- 
ers of spot goods may sell out as there are but few. 
[ hear of but one party offering future gallon apples and 


$1.95 to & . For certain reasons I should not 


e thing, it must be purely speculative 


that at 
call this 


from 
a re il basis 


no blossoms are out, and, therefore, no basis upon which to 








build. Again—the quality. 

There are a few spot Maine blueberries offering at from 99 
to 95c factory, and I hear of one packer offering futures at 
$1.10. At the latter price the market lacks buyers, INDEX. 
BALTIMORE. 

Baltimore, Md., April 30, 1906, 

Epitor CANNER:—The San Francisco fire has already had 
an effect on several lines of canned goods in the [ast, and 
also on the can market. ‘The canned goods that have received 


an impetus are peaches, pears, sweet potatoes, saucr kraut, 
corn and oysters. Of course there are no peaches and pears 
being shipper from Baltimore to the coast, but the effect js 
felt in the demand from neutral ground. In other words, 
those sections of country in the middle west that draw on 


either the eastern markets or on the coast for their supplies, 
have been sending in numerous orders to Baltimore for both 
peaches and pears. 

Peach stocks here are being rapidly cleaned up. 
very few No. 3 unpeeled pies left in first hands, and what are 
now held are quoted at go0c per dozen. No. 3 second whites 
have been practically cleaned up for some time in this section, 
and No. 3 second yellows are now extremely scarce. No, 3 
standard yellows are also in very light supply, and from 
present indications there will not be a case of peaches of any 
grade cz — over in Baltimore into the new season. The No, 
3 second and standard yellows are the chief lines packed in 
Baltimore that come into competition with California peaches, 


here are 


and the fear that many of these goods were burnt in the fire 
in ’Frisco and the fact that nearly all ’Frisco commission 
houses have been destroyed, and their business will naturally 


be interfered with for some time, has caused the demand for 
these lines to come entirely to Baltimore. Stocks of No. 2 
second and standard yellows are also light, but the demand 


for these goods chiefly comes from the south. There has been 
quite an increase in the number of orders for these two lines 
during the past week. 


Orders for corn, sweet potatoes, sauer kraut and oysters 
from the coast have been very heavy during the week. These 
have come from houses extending from Portland, Ore., to 


San Diego. Not only does the great population of San Fran- 
cisco have to be fed for some time, but now that the distribut 
ing facilities of San Francisco have been shut off, the jobbers 
in all the other cities on the coast will have additional de 
mands on their stocks to take the place of the distribution 
that has usually been made from San Francisco. 


Large shipments of corn have been made from this section, 
and this, with the increased demand from the trade in gen- 
eral has put our corn market in a decidedly better shape. Of 


course the corn now being shipped to the coast is mainly for 
immediate consumption, but there is no doubt but what job- 
bers generally are anticipating their wants considerably on this 
line, as they have at last come to realize that corn is selling 
below cost of production. The consumption = corn is ex- 
tremely heavy, however, and taking it all in all, the condition 











Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET: 





NEW YORK 



































=2TIN ¢ 





‘THE VULCAN DETINNING CO. 





157 Cedar St., NEW YORK, ano STREATOR, ILL. 














THE CANNER AND DRIED FRUIT PACKER. 21 


decidedly better at this time than it has been 
' | during the last six months. It would not sur- 
see southern packing standard Maine style corn 
selling m 55c to 60c before new season opens, and other 





grades ip corn at corresponding figures. There is not 
much d future corn, but if the spot corn market con- 
tinues t w firmer and advance, there will be a more active 
business n futures. 

The d nd for spot tomatoes has been decidedly better 
during t week, although the buyers are still pursuing the 
hand-to h policy in placing their orders. The fact that 
none of rrokers here are now offering No, 3 standard to- 
matoes | $1.15 is pretty plain proof that there are now 
9 tom left in the hands of outsiders. The question 
therefore just this: Will the consuming — of the 
country the next three months be sufficient to take care 
of the « mbination’s holdings? The big operators say that 
t will, and they have figured the matter down very closely 
in one or two circulars they have recently issued to the trade. 
hev are onfident that the country will require their hold- 
ings that they have guaranteed they will make no decline in 
price ‘| ought to increase the confidence of the trade in 
the situ nd induce them to come along with their 
orders. One thing is sure, the public will not cease eating to- 
matoes | ise the price from first hands is $1.15. It requires 
no great stretch of memory to recollect that even when busi 
ness conditions generally were not as good as they are at the 
present time, yet the demand from the public for tomatoes was 
very active, when the market ranged from $1.40 to $1.60 per 
dozen in Baltimore. Jobbers should not be misled by the 
low quot ns that are being made on new tomatoes for July 
shipment, and thereby rely too much on getting an adequate 
supply from Baltimore in that month. Of course there will be 
st me tomatoes packed, but it will depe rd entirely on the sea- 
son as to what the quantity will be. Our Baltimore packers 
will make every effort to get a good supply of raw material, 
but unless the season is propitious, they may themselves be 
caught on naming these low figures. Up to the present the 
season is rather late, and there is not much prospect of there 


heing very many tomatoes ready for shipment from this section 


before August Ist. 


As far as the spot situation is concerned, everything de 
pends on the quantity held. The large holders say that the 
stock is not large enough to meet the requirements before new 
packing, and they ought to know. In any event, now that 
they have guaranteed price against their own decline, the job 
bers are safe in buying their requirements, and in all proba- 
bility there will be a large out-go of tomatoes from now on. 


There is an improvement in the demand for future tqma 
toes. but the market still remains at 75c to 77%c for No. 3 


standards, and 55c for No. 2. Seconds are selling at 50c for 
No 2 and 7oc for No, 3 

In several letters recently I called attention to the string 
bean situation. This market is now entirely cleaned up, as far 
is the packers are concerned. I question if it would be pos- 
sible to buy 500 cases of No. 2 standards even at 65c per 


dozen from first hands. There may be a few held here in Bal- 
timore in second hands, but it is hardly likely there will be 
any remaining after the close of this week. TARTAR. 





| ST. LOU/S. 








St. Louis, April 30, 1906. 

Eprror CANNER: Our jobbers have enjoyed a very good 
trade during the month of April. Weather conditions have 
been ideal and country roads good, consequently an incresaed 
demand after the impassable condition of the country during 
the previous month. The market on all canned goods has 
been tending upward. The San Francisco disaster has mate 
rially strengthened everything in the canned fruit line that 
comes from that section of the country and has also helped 
the tomato situation. Until the destruction of stocks by fire 
in San Francisco jobbers west of the Missouri river had 
drawn largely on California for their supply of tomatoes. 
Matters have now reversed and California is now looking to 
the east for supplies of tomatoes. Our market is very firm 
at $1.25, there being nothing offering at a less price for No. 3 
standard quality. The movement is fairly good and is in 
creasing every day. 

Spot corn is unchanged at 47% cents. 

No. 3 kraut is lower at 72% cents, and peas are scarce-and 
very firm at 75 to 85 cents for early Junes according to 
quality. 

Gallon apples are in limited supply at $3.25 for Michigans 
to $3.40 for New York state. Some future New York state 
gallons are offering at $2.15 delivered, though prices have 
not been made generally by New York packers. 

Gettys & GILBERT. 
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YOU MUST NOT MERELY USE CANNER WANT ADS.., 
BUT YOU MUST READ THEM 











Seattle, Wash., April 27, 1906. 

Epiror CANNER:—There has been considerable be oe 
among cannery men and brokers as to the effect which the 
San Francisco disaster would have on the salmon canning 
industry for the coming season. Some individuals took panic 
and gave out interviews to the press to the effect that the 
Alaska pack would be greatly curtailed owing to the fact 
that the Alaska Packers’ association of San Francisco handle 
over half the pack of canned salmon in the north, and that a 
large number of their vessels were still in the harbor at the 
time, loading tin plate and other supplies for the Alaska can- 
neries. This being the case, the situation would have been a 
serious one, as there is a shortage of tin plate on the market 
at present, orders which were turned in early in the season not 
yet having been filled. The destruction of the large amount of 
plate which had been gathered at San Francisco, both for the 
Packers’ association and other large operators, would have 
meant that the canneries for which it was intended would 
have been minus that very necessary article for this season, as 
duplication of orders at this time of the year is next to impos- 
sible. Without tin plate for cans, these canneries could not 
have operated. On investigation, however, the representative 
of THe CANNER finds that these stories were merely sensa- 
tional and not founded on fact. The sailing schedule of the 
Alaska Packers’ association, as given out by them before the 
disaster, indicated that there were very few boats left in the 
harbor at the time of the earthquake and fire, the greater por- 
tion having sailed some time previous. Not more than four 
or five were to have sailed after April 18. Captain Jarvis, 
manager of the Northwestern Fisheries Co., who is probably 
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aw 


as well posted on Alaska fisheries as any other man in the 
Northwest, states that all of the tin plate available had been 
sent north to the canneries some time ago, and that the 
were in San Francisco harbor were to take north very little 
tin plate, but supplies which were used later in the season. 
Moreover, he claims that these boats were already loaded and 
neither they nor their cargoes were damaged. He says hi 
does not believe that the disaster will have the slightest effect 
upon salmon cannery operations in the north this year, unless 
affect some of the small operators. 

association have made a new record 
at their Loring salmon hatchery. During the past season they 
turne d out over 70,000,000 young salmon whic h were lil erated 
into the stream to return to the fishing streams in that vicinity 
four years hence full grown. The loss from the amount of 
eggs taken was only about 1.50 per cent. This is a wonderful 
record when it is considered that only about Io per cent of th 
eges ever hatch by natural propagation. ‘This is the largest 
and best equipped hatchery in the world. SOCKEYE. 


ships 


it may 
he Alaska Packers 





CINCINNATI. 





Cincinnati, O., April 30, 1906. 


Eprror CANNER: ‘This market is reasonably well supplied 
with tomatoes—very few at low prices, the majority at $1 to 
$1.15. The supply though is limited and it is a question 
whether it will last until the green fruit arrives in sufficient 


quantity to make prices within the reach of the ordinary con 
sumer. 

The corn market has been a drag the entire season, the 
very finest packs of corn being bought for less than the cost 
of production. A great many of the jobbers have loaded up 
with these low priced corns and will carry them over another 





season, which will make this market, and no doubt others 
also, very cheap on corn the entire season of 1906. 

Other canned goods are slow, remarkably slow, but few 
moving owing to high prices. If this be a prosperous fruit 
year it will be a God send to the poor, as canned fruits are 
almost out of their reach. McKim Cooke & Co. 
| OMAHA. 





Omaha, Neb., April 30, 1906. 
Demand for canned goods has been active 
and covers every item in the line. The principal article en 
joying large consumption is corn. It is gratifying that th 
consuming trade has taken hold of this line of goods in such a 
liberal manner at this time. Jobbers have made prices on 
this article which have compelled the attention of the trade 
and it is our belief the response has exceeded anticipa 


Epitor CANNER: 


first 
tions. The strength in spot tomatoes has of course contributed 
somewhat to this result, although a fair demand has been 
steadily in evidence for this article as well. 

have enjoyed a healthy movement throughout the 
season, with every prospect of stocks being well cleared 
before new packing. This applies to all grades 

Canned apples continue in fair demand with perhaps ample 
stocks for immediate requirements so far as the local market 
is concerned. 

Interest is again manifest in the spot salmon situation. It 
is reported that the only remaining red Alaska salmon recent 
ly offered at 85 cents Pacific coast was destroyed in the recent 
conflagration at San Francisco and that surplus holdings in 
Seattle are now being forwarded to that point, with nothing 
further in red Alaska now being offered from first hands on 
the coast at less than 95 cents to $1 on this grade 

Both canned and dried fruits have enjoyed an active in 
terest recently with steady movement. WESTERN. 


Peas 
spot 
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New York, April 30, 1906 
CANNER:—The San Francisco disaster exerted far 
more influence upon the trade here than was anticipated at 
the time the last report was written. In fact, the influence is 
still felt and may be until the new pack of Pacific coast goods 
is ready for delivery. It is difficult to buy fruits. The supplies 
are closely held and salmon has been advanced for forward 
delivery, both features being directly traceable to the influence 
of the disaster which has reduced the holdings of some of the 
important factors in the business. What the future effect will 
be it is impossible to even guess, but there are some dealers 


Epiror 


in this market who believe that prices will be made next sea- 


son upon a different basis as a result of the disaster three 
thousand miles away. 

rhe announcement of opening prices on Columbia 
Chinook salmon was a surprise to the trade beca the basis 
named was so low. It had been expected that it would be at 
least 5c higher and many confidently expected that the figure 
would be roc — on all grades. The price was so low that 
confirmation of orders has “been free, perhaps freer than the 
pa -kers though likely. At any rate, dealers have been taking 


river 


future business. In some instances jobbers hz = reased the 
size of conditional orders and a very liberal 1 g has re- 
sulted. Flats and halves are in especial dvitend and the sal 
of thse two grades has been heavier than of the others. Re 
ports from the river are meager and it is not believed that the 


run of fish has amounted to much as yet. Red Alaska salmon 
is quoted at $1.05 f. o. b., and sellers are not urging sales at 
the advanced figure. On the other hand buyers are not giving 
much attention to the fish. On special brands some holders 
are out of the market at $1.10 f. o. b. here. Jobbers report a 
fair inquiry from distributers. Later advices from San Fran- 


cisco throw little more light upon op losses there. Conse- 
quently the trade here is in ignorance of the probable outcom 
of present conditions. Spot prices are: Columbia river flats, 
$1.75@1.85; talls, $1.65@1.75; halves, $1.15; sockeye talls, $1.50 


flats, $1.65@1.75; halves, $1.12'%4; Alaska red 
4(@1.05; pink talls, 92%c; Cohoes talls, 97!4@$1.00; 


$L.15@1.17Y. 


@1.55; 
$1.02! 


float 
Hats, 


New pack domestic sardines are offered through one interest 
here at $2.50 for quarter oils f. o. b. Eastport. Packers are 
said to be operating in only a desultory way. ‘The run of 
fish is reported light. Spot prices are: Domestic quarters in 
oil, $2.25@2.30; three-quarter mustards, $2.10@2.20; three- 
quarters spiced, $2.40@2.45. 

lomatoes continues firmly held, but the tone is quiet. A few 


lots here and there are sold on the basis of $1.15 f. 0. b. fac- 
tory for full standard Maryland 3s. This figure seems now to 
be the lowest price at which goods of stand ard pack are avail 
able. Bids of $1.12%4 and even of $1.15 delivered, have bee: 


refused. Buyers are not anxious for goods, which possibly 
accounts for some of the more or less dull situation which 
exists. In futures a little buying for July delivery is re 





ported at goc for first half of July and 8o0c for last half 
both f. o. b. factory. Spot prices are: Maryland standard 2s 
8214@85c; Maryland standard 3s, $1.15@1.25; Maryland ga! 
lons, $3.30@3.50; New Jersey 3s, $1.071%2@1.10; New Jersey 
gallons, $3.50@3.75. 

Spot asparagus is cleaning up and holdings are now chiefly 
in second hands. The situation in future asparagus continues 
somewhat unsettled by reason of the probable change in the 
stvle of can. The fruit can, in which it will have to be packed 








-_ season, according to present outlook, holds about one 

hird more than the square can in which it has heretofore been 
a Until this difference is satisfactorily adjusted ther 
will be a more or less uns settled feeling in the trade. Spot 


$2.50@3.00; 


$2 50@2.00; 


$3.75@ 3.80; tops, 35, 


prices are: Oyster Bay 3s, 
small 2's, 


$ 
California standard 24s, $2.75(@3.00; 
extra standard, $3.25@4.00. 
The market tor corn is but little changed. The bulk of the 
move “ing during the week has been in Southern Maine style. 
Anything of acceptable quality has brought fron 1 5212@55¢ 
In other varieties there has been little or no inter 2 at nd sales 
have been of a merely routine character. Spot prices : New 
Southern Maine style, 57! ‘60° 5 :W es 
standard, 7o@8oc; Maine fancy, "gs! 


York state, 57 


ern, 45(@50¢ ; 


2(@75C; 


Maine 


sc 

lhe market is strong on all varieties of fruits, but the Sai 
l'rancisco catastrophe has caused an uneasiness which has pre 
vented much activity. There is no pressure to sell in an) 
quarter and it is quite likely that this situation will continu 
until the new pack is ready for delivery or even longer. What 
effect it will have upon the market for futures is problematt 
cal, but it is thought that it will do something toward i 
fluencing Southern peaches are cleaning up and 
the market is Gallon apples are firm and _ stocks 
light. HARLEM. 


sellers. 
firmer. 





Dennis with Haserot Canneries Co. 

Wm. B. Dennis, formerly of Portland, Me., 
has had a number of years’ experience with his father, 
Henry Dennis, the well known Portland canned goods 
broker, has accepted a wr with the Haserot Can 
neries Co., Cleveland, At present Mr. Dennis is 
in New York City, —, he will remain for a short 
time, 


who 
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Packers’ Cans 





MANUFACTURED BY 


Union Stock Yards Can Co. 


2620 - 2626 Shields Avenue 
CHICAGO 
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-PROMPTNESS 


IN MAKING DELIVERIES IS ONE THING FOR 
WHICH THE WHEELING CAN CO. IS FAMOUS 








Representatives of our competitors have repeatedly stated to the 
trade in the Central West that the Wheeling Can Company could not fulfill 
their contracts and furnish their customers promptly with all the Cans they 
would require, and in reply to these 
statements we desire to say that we 
have furnished promptly all Cans 

| ordered by our customers, and dur- 
ing the packing season all cans or- 
dered were shipped the same day the 
order reached us. We had a train 
load of the regular sizes of Cans on 
our siding for immediate shipment at 
all times. We not only supplied our 
own regular trade with Cans prompt- 
ly, but from our surplus shipped seve- 
ral million Cans to the customers of 
our competitors, who had been unable 
to secure the Cans required to take 
are of their pack. 

For the season of 1906 we will have a largely increased capacity and 
greater storage facilities, and will be in a position to take care of and furnish 
promptly any contracts we may undertake, and we trust that the trade will 
communicate with us and inquire into our facilities for furnishing them good 
Cans and making prompt shipment before placing their contract. 


Our Word Backed Up: 


We offer the trade the following testimonial letter which we trust will 
convince them that we are able to furnish cans that are as nearly perfect as 
it is possible to make and that we are at all times in position to make prompt 
and quick shipments to points in Indiana, Illinois and the Central West: 

Eureka, Ill., Nov. 15, 1905 


’ 











Wheeling Can Co., Wheeling, W. Va. 

Gentlemen :—Answering your favor of the 13th inst., we beg to state that our season’s business with you has 
been most satisfactory. We have bought something over two million 2 lb. and 5 or 6 cars of 3 1b. cans and we have 
not had the slightest complaint of any nature to make on any shipment. As a season’s supply of cans, they were the 
best that we ever used. 

Your shipments have been prompt whenever requested and your attention to all of our orders and requests has been 
all that we could possibly ask 
Yours very truly, 


DICKINSON & CO. 


WILLIAM DU@DALE,SALES AGENT WHFEFLING CAN COMPANY, 


ror INDIANA AnD KENTUCKY 
OLIVER J. JOHNSON, President. 


301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Bacteriologist. 


s reports on work done in the 


Prot, Duc hu 


month that has just passed we have been called 


During L \ 
upon to give advice as to what constituted strictly pure 
canned goods, principally corn. We have been asked if 
we considered corn starch an objectionable addition to 


canned corn, and also sulphite of sodium. One packer writes 


in to know whether, he will be allowed to use saccharin—is 
same contrary to the pure food laws of the various state? 
We have been answering all these correspondents somewhat 
after the following: 


while it is an article of food and while it 


Corn starch, 
canned corn, could be logically con- 


is just as nutritious as 


sidered as an adulterant. It ought not to be added to canned 
corn unless the label states the fact. When people purchase 
canned goods they expect them to contain only what the 
label states, and not some substance added to increase the 
bulk. : 
We have had a good many conversations with various 


canners on the subject of adding corn starch to canned goods, 
particularly where the corn happens to be young, tender and 
The arguments produced seemed to be favorable to 
the addition of a small amount of corn starch for the purpose 
of taking up the water. Upon reconsidering the matter, 
however, we believe that such corn ought not to be canned. 
If it does not give good results it is not a fit article for 
canning. It seems to us that there would be no more excuse 
for canning young, watery corn than there would be for 
canning green tomatoes and then adding some substance to 
make them look like ripe tomatoes, 

This matter was put squarely up to us during the month, 
and after giving the subject careful thought we have taken 
the stand that corn starch is an objectionable substance on 
the ground that when a housekeeper purchases a can of corn 
she expects only canned corn and not some substance added to 
it to give it bulk. If she wants to make any such addition 
she can do so in her own kitchen, and has a perfect right 
to do so, If she desires to purchase canned corn and does 
not want any corn starch in it she should not be compelled 
a package which does contain corn starch. 


watery. 


to accept 


We would like to impress upon our canner friends the 
importance of doing away with everything which has the 
least appearance of cheapening or adulterating, and our ad- 
vice to all our correspondents—and we wish to repeat it here 


—is that canned corn shall be packed absolutely pure, con- 
taming no corn starch, no bleach, no saccharin, no field corn, 


but shall be sweet sugar corn, with or without granulated 
sugar, and salted to taste; that the same shall not be arti- 
ficially bleached nor sweetened with saccharin, nor chemically 


preseryed in any way; that sterilization shall be accomplished 
by heat only. : 

fhe ordinary bleach employed for whitening corn is simply 
sulphite of soda or a compound of sulphurous acid. Whether 
it is harmful or not we are unprepared to say, having never 
conducted any experiments with this substance to determine 
its physiological effect on man and animals. There are 
authorities in America who claim that it is injurious, and 
there are some authorities who claim that it is not. It is a 
doubtful matter and packers cannot afford to take any 
chances of being on the wrong side, simply because the sub- 
stance is unnecessary. We do not believe that there is any 
chemical which causes more trouble than corn bleach. It 
unites with the metals of the package and forms sulphur 
compounds which are frequently the cause of discoloration. 
Nearly every packer who has used corn bleach has at some 
time or other had his corn discolored. Most packers have 
paid for this lesson in good money. Notwithstanding this, 
however, we still find jobbers who stipulate in their con- 


tracts or want a clause added to the effect that the corn which 
they purchase shall be extra white, and they do not object 
to the addition of sulphite of sodium in order to get that 


result. Any jobber who thus willfully exposes the canner 
to the severe criticism which must follow a chemical examina- 
tion of ought to be ashamed. The packers have 
had enough criticism and have been blamed for mz any things 
which were not in any way connected with the canning in- 
dustry. They have been accused of using preservatives and 
adulterants of all kinds by various writers who were unfami- 
liar with their subjects, and who did not differentiate be- 
tween the canning and preserving industries. 


1 
His go¢ rds 





National Canners’ Laboratory are published exclusively in 
issue in each month and cover the Laboratory work during the month immediately preceding their 


THE CANNER, They appear in the first 


publication. 


As a matter of fact American canned goods stand as the 
purest and most wholesome food in the world. There is very 
little adulteration, so far as we know, very few substances 
added which are not entirely wholesome, and be it said to the 
credit of the best firms in the business that none of these 
things is ever permitted in the goods which are packed under 
their direction, Adopt for your motto—hang it up on the 
wall above your desk, put it on your labels, on your boxes, 
put it up in your factory—the words Absolute Purity, and 
then conform to it in every particular. Every packer who 
does this will make a friend of every food commissioner, and 
he will in turn recommend his goods to the consuming public. 
It will bring a rich reward. 

On several occasions we have spoken of saccharin and 
have taken the stand that it is a fraud; that it suggests 
sometimes which it is not; that it would indicate to the con- 
sumer that sugar is what. he is purchasing when in fact he 
is purchasing a substance which is not in any sense a food 
but passes through the body and is eliminated by the kidneys 
in just the same chemical state in which it was consumed. It 
deceives the palate, which is the only means the consumer has 
of judging the value of a food, and he is therefore robbed. 
How little or how great the amount does not make any dif- 
ference. If it is a saving to the packers over the cost of 
sugar it is a corresponding loss to the American public. There 
can be no excuse for any one contributing one cent to the 
enrichment of any canned goods manufacturer, unless he gets 
something at least in return. 

Absolute purity, then, your motto must be. Adhere to it 
closely. Aim more at quality, not so much at quantity, Did 
you ever stop to think how goods of fine quality are in de- 
mand? Do you know that there are not enough really fine 
goods in the market to meet the demand? Do you know that 
one unit of poor goods is a worse drug on the market than 


ten units of fine goods? People will buy and will consume 
goods of superior quality. They may buy, but they do not 
consume, goods of poor quality. I have seen canned corn 
served on the tables in hotels and restaurants which was 
absolutely unfit for human food; hard, tasteless, indigestible 
stuff. It had every appearance of being field corn. No one 
wants any such stuff as this on his table. It is good money 
thrown away when any one purchases such goods. It is not 
consumed. It is carried from the table and goes to the 
garbage can. It is remembered, however, and it is a long 
time before that party buys another can of corn or that 
hotel or restaurant another lot of this same kind. That is 


the thing that fills up the warehouses with unsold stock. Do 
not aim to see how many cans you can fill, but how well you 
can fill them. The canner should exercise great ci are’in the 
purchase of all articles connected with canning. He should 
first insist upon a tin can made of good plate. He should see 
that it has a coating of tin from two and one-half to three 
pounds to the box. He should see to it that his cans are 
clean. They should be thoroughly washed before filling. If a 
machine for this purpose is demanded it will be forthcoming. 
He should purchase cans which are not soldered on the in- 
side. By doing so he will not be troubled with prosecutions 
which will sooner or later follow if the national law is fixed 
to govern this point. There is in preparation just such a 
recommendation by the committee on food standards, and 
the packers should get into line long before that measure be 
comes a record in the national statutes. demand for better 
tin plate for food products will be incorporated into a national 
a I feel sure that its recommendation will be forthcoming 
by the committee appointed to fix standards, and I respectfully 
call the attention of our readers to the report of that com 
mittee printed in another part of this article. 


Spoilage of Corn. 


We give below interesting reports on spoilage of 
vestigated by request of two of our subscribers: 

We note that you have been unfortunate with vour corn 
and have lost a certain percentage from souring and swelling, 
although, as you say, you processed it the same as you did in 
previous years and packed it just the same with the exception 
that you used sugar instead of saccharin. 

Saccharin is not a fermentable substance. It 


corn, 1m 


has slight 
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The National Canners’ Laboratory. 


How to Prevent Spoilage 


DUE TO 


Insufficient Sterilization. 




















HOW? 





SOUR CORN BACILLUS 


Subscribe to the National Canners’ Laboratory. The rate is $25.00 for 
the year 1906. We will instruct you how to build a warm room, how 
to use it and we will examine your goods for bacteria which cause 
spoilage. Goods will develop bacteria in warm room long before 
the corresponding lots in the wareroom show any signs of spoiling. 
We will tell you how to prevent a loss if we discover anything 
wrong with goods you have kept in warm room. Remember we 
us€ a microscope on canned goods. We use modern bacteriological 
methods also. 
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DO NOT DELAY 


YOU MAY SAVE THOUSANDS OF DOLLARS. 





Send us your Subscription or at least sign up the 
Subscription blank and you can pay same later in 
the season. $25.00 is the lowest rate. 





Bacteriological work of all kinds. 
Chemical Analyses of Water, Salt, Sugar, Soldering Solu- 
tions, Tin Plate, Discolorations, Spices, Artificial Colors, 
Preservatives, Adulterations. Investigations of all Food 


Problems. 


THE NEW BOOK 


Canning and Preserving with Bacteriological Tech- 
nique, by Prof. £. W. Duckwall. 


The best text book ever offered to the practical man 
who desires a fuller knowledge of his business. A 
valuable treatise on food problems. You cannot af- 
ford to be without it. 

PRICE $5.00. POSTAGE 29c. 


NATIONAL CANNERS’ LABORATORY, 


ASPINWALL, PENNSYLVANIA, U.S. A. 
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untiseptic properties and in this respect differs from granu ran below 8o Ibs. The only reason we can give for spoilage 
ited sugar It is very likely that in previous years your in this case is the fact that more water of condensation is 
process W not entirely sufficient to destroy all bacteria in formed from low pressure steam than is discharged through 
your corn, but owing to the small sugar content they were the exhaust pipe. A temperature of 250° for 65 minutes, 
unable te multiply in sufficient numbers to cause any souring allowing about 10 minutes for raising and Io minutes for 
the saccharin acting, as we have said, as an antiseptic. There lowering the steam pressure, will give satisfactory results 
are some bacteria which are associated with corn and peas under ordinary conditions, 

that require the addition of sugar to make them multiply : . . = , 

rapidly. Sugar corn contains about 6 per cent of precy PLATE 166. BACILLUS LIODERMOS. 

the combined state, but we find that these bacteria do not 

multiply rapidly on this percentage. Any addition of sugar, 4 

therefore, is so much food for them. We find in making 

cultures on artificial media in the laboratory that we have to er . a ¢ 

use a certain per cent of sugar to get the best growth. f/f r . we 

Corn does net always contain these hardy species of bacteria os ° 

in great numbers. Other species are widely distributed and bd 

there may be only a can here and there which will contain ca te 
them. ‘Then again, if the spores happen to be next to the tin : 
they will be destroyed. If they happen to be at the center eo sd 
of the can there is a possibility that the heat may not be a 

sufficient to destroy them, and this accounts for the fact ~% ns ie e a 
that in a case of spoilage only a can here and there is found i ‘© ~~ 
that is sour. Read carefully the laboratory report published > . fe 
in THe CANNER of April 5 This will give vou a pretty fair e ’ 
idea of just what the spores and bacteria which cause spoil- ( . > \ 
age look lke Methods are described by which you can sort é bd ° * 

ut the bad cans from the good. You state that you would ™ 

ke te become acquainted with a method of preventing these ae i 

sses, and since we have a number of the same kind of in- “2 . 
quiries, we believe that it would be advisable to republish the 
directions we have given on several occasions, which are as per ae 
Orlow % 





PLATE 165. BACILLUS LIODERMOS. 


Photomicrograph showing rods containing median spores, bar- 
ren rod and free spores. This preparation was made from a 
culture on Agar four days old, and stained with carbol fuch- 
sine. These spores are the seed forms of the bacilli shown in 
Plate 165. They are very resistant to heat, being able to with- 
stand boiling for several hours. Magnified 1,500 diame ters 


If your use the calcium system, be sure that the tempera- 
ture is maintained uniformly. It will not do to have a 
temperature of 250° for a short time and then allow it to 
drop down to 240, up to 245, down to 238 and up to 248, and 
then to 250, as is shown by the charts in some factories. The 
result of this variation is always disastrous. When a large 





PLATE 171. BACILLUS OF MALODOROUS CORN. 





\ ? 
Photomicrograph of bacilli showing thir numerous flagella 
which are somewhat matted togethe) Vegetating rods obtained S . 
from a culture on Agar incubated at 98 degrees Fahrenheit for - ; i f | 
eight hours. Flagella stained by our own method. ‘This organ- ~ ; See ‘bee 
ism was isolated from a can of sour corn. It produces no gas, Seo 16 4 “ye Py 


forms butyric acid and H2 § Magnified 1,500 diameters. 





lf you use a retort system, see that your exhaust line at the 
hottom of the retort is fitted in such a manner as to give 


~ oieouinbine s not a cood to c - . Photomicrograph of a bacillus isolated from a can of spoiled 
perf cir lation It is n t a good plan to connect up the corn which had been processed for 80 minutes at 240 degrees 
exhaust lines of a battery of process kettles for fear of their Fahrenheit. This organism is actively motile, having numerous 
hecoming clogged. It is better to let each one be separate to flagella stained by our special method. This specimen_ was 


discharge into the open air, if possible, and in plain 
the processor, so that he can be sure that nothing is interfer 
ing with the circulation. We have found from experience, body of calcium chloride water is to be heated and the tem- 
however, that the exhaust line at the bottom of the kettle is | perature maintained uniformly there must be good circulation 
much more important. We have seen the whole bottom row of the fluid. Otherwise one part of the tank will be lower 


sight of taken from a very young growth of pure culture on Agar. Mag- 
nified 1,200 diameters. 


of cans in a retort improperly sterilized where the exhaust in temperature than another part. We believe that there 1s 
line had become clogged and where the water was allowed to a device employed for keeping up a perfect circulation. 

come up over the cans Another important matter is th you have no such device we would suggest that you put it in. 
accuracy of thermometers and steam-guages. These should i The chloride of calcium water should be heated up to 250° 





tested once each year in order to be sure that they register Fahr., and since there is no raising or lowering of the tem- 
exactly the amount of heat in the retort. A matter of four perature here as with retorts, it would be well! to add at least 
wr five degrees is very important five minutes to the process given for the closed retort. This 

Phe boiler pressure should also be watched carefully. We would give 70 minutes at 250° Fahr. Some pe ickers claim 
find that the results are sometimes affected where the pressure that such a severe process has a tendency to injure the color 














and flavor of canned corn, but if the cans are properly chilled 
the cok not affected materially, and the flavor is therefore 
not inj i to any appreciable extent. 


We | always found it advisable to chill the cans with 


cold w introduced through the lid of the retort before 
opening. The temperature 1s allowed to drop to 220° and 
then a inch stream of water is forced in through the lid 
and ret flooded with water before the lid is opened. This 
cold water stops the cooking process which is going on within 
the cans before the air strikes the tin. It seems to be the 
air which causes the discoloration of canned corn when high 
temperatures are employed for sterilization. It is a good 
plan to chill these cans again after removing them from the 
retort. ‘!hey should be almost cold before piling in the ware- 
room 

Fach day’s work should be piled separately. Out of each 
retort or batch of goods there should be one or two cans 
taken out and placed in the incubator, in which the tempera- 


ture is maintained constantly at 98° Fahr. Experiments have 
proven that the bacteria which are responsible for souring and 
swelling multiply most rapidly at blood temperature. As the 
temperatiire is increased or decreased from that point they 


multiply less rapidly, At 120° and at 60° they multiply very 
slowly indeed. Blood temperature, then, being the most 
favorable for their multiplication, it stands to reason, there- 


fore, that if any bacteria are present in the cans they will 
mies very rapidly in the incubator. Within four or five 
days the cans will begin to show signs of spoiling under these 
conditions, while in the wareroom it would probz ibly require a 
month or two to get the same results. Therefore if anything 
is found in the incubator which looks suspicious, samples 
should be sent to the National Canners’ Laboratory for bac- 
teriological and microscopic examination, 

This can be done very quickly after the cans have been 
thoroughly incubated, and if anything is found to be wrong 
the factory can be notified of that fact by wire. Whatever 
cans are found to contain bacteria, the pile which they repre- 
sent in the wareroom would evidently spoil unless they were 
reprocessed, We usually give the proper directions for re- 
processing such goods so that the flavor and color is not 
affected. Insufficient sterilization results in the development 
of the bacteria in the can. It requires a very heavy process 
to kill the spores of bacteria,, but after these spores have 
begun to vegetate into full-grown bacilli, very little heat will 
destroy them. Now, these bacilli in turn reproduce spores and 
of course a heavy process would be required to destroy them. 

Whenever cans in the incubator are found to be affected it 
is safe to say that the cans in the wareroom either contain 
spores or partially developed bacteria. In any event some 
development is going on. A _ very little process usually 
suffices to destroy them. 

The incubator or warm room should be double-walled all 
around, also the ceiling and floor. These walls should be 
filled in with paper and sawdust and the room heated either 
by steam, water or hot air, and the temperature controlled by 
means of a thermostat so that any desired temperature may 
be maintained constantly without watching. 


Another Case. 


After incubating the case of canned goods which you sent 
to the laboratory for four days we have completed the = 
teriological work on same, and we find two cans marked “C” 
which contain bacteria which produce spours. We also find 
one can marked “B” which contains bacteria. There were 
none in those marked “A.” The bacteria which developed in 
these cans do not produce gas in any appreciable amount, but 
simply convert the sugar into lactic acid, setting free a small 
amount of hydrogen, which is taken up by the corn juice and 
is not sufficient to swell the can nor to release the vacuum. 

These bacteria belong to the hardy, spore-bearing varieties 
which are commonly found on corn, peas, string beans, aspara- 
gus and potatoes, in the form of spores; that is, the seed form, 
very difficult to destroy by heat, requiring an exposure of 
from ten to fifteen minutes at 250° Fahr, heat directly applied. 
To this must be added sufficient time for that temperature to 
reach the center of a No. 2 can, which, in the case of corn, 
is about fifty minutes. Not every can will contain spores of 
these bacteria. Some cans which do contain them may have 
them present near the outer portions of the can next to the 
tin. Therefore a much shorter process would destroy them. 
During some seasons the spores of these bacteria are much 
more widely distributed than in others. Consequently, in some 
Seasons spoilage would be much more extensive, providing the 
process were not sufficient. 

Where saccharine is used it acts in a peculiar way on 
bacteria. It sweetens the corn but does not furnish the germs 
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Soldering Flux Directly’ Affects Profits and 
Losses. 


It seems a small thing to talk about, and to write about, in 
asmuch as such a small amount of soldering flux is used in 
eath can, but although the cost of this one absolutely neces- 
sary material in the canning trade is perhaps less than a one- 
hundredth part of a cent per can, it nevertheless is often re- 
sponsible for the loss of the whole can, together with all of 
the contents. 

In these days of great volume of business, with narrow mar- 
gin of profit, even the one-hundredth part of a cent must be 
considered and made to do its part well. 

It is safe to predict that the quality of canned fruits and 
vegetables packed in this country in 1906 will be of a better 
average quality than ever before. There will be fewer adul 
terants used, and from this time on a much larger proportion 
of the canned goods will consist of absolutely pure products. 

Discussion of pure food legislation which has been so wide 
spread is an important influence at work, and most canners 
have concluded that it is best to pack goods that are pure in 
the strictest sense. 

Attention has been called more Rages = once to the 
it is just as important to avoid < 
harmful ingredients as it is to 
bleaches and such cheapeners as 
again 

On another page of this number of the CANNER AND Driep 
Fruit PACKER a non-acid soldering flux called Anchor Brand 
is advertised by the Garden City ‘Laboratory of Chicago. It 
may be well worth while for canners who intend to make their 
goods conform to the Pure Food I aws, and who want a clean, 
efficient flux, to make some inquiries into this Anchor Brand 
flux, which is made without the use of free muriatic acid, and 
is yet perhaps more satisfactory in its work than other fluxes 
in canners use. 

One of the mixtures put up and sold by the Garden City 
Laboratory is made specially for use on the Hawkins Capping 
Machines. It is used extensively on these machines in the 
large packing houses at the Union Stock Yards, Chicago, 
where inspection is probably more rigid than in any other 
branch of the canning trade. The packers like the Anchor 
Brand Flux because they have found that by using it on their 
Hawkins Cappers the cans, when they come from the retorts, 
are not blackened as they would be with flux cont: ining zinc 
chloride or made with muriatic acid. 

Anchor Brand flux leaves the cans bright and clean and yet 
it is so thorough in its work that in one establishment where 
a record has been kept, leaks have been reduced to one 
twentieth of one per cent. 

In reducing the leaks, Anchor Brand is making money for 
this packing firm. The amount spent to flux each can is so 
small that it can scarcely be taken into the calculation upon 
the cost of the canners’ product, but if the contents of a 
quantity of cans become ruined, then the packer counts the 
cost and looks for the cause. It may be due to leaky cans 
capped with a flux which did not give the solder a sufficient 
flow; it may be because particles of some injurious flux have 
entered the can, and contaminated the contents; but in any 
event the soldering flux plays such an important part in the 
preservation of canned goods that it must be as carefully con 
sidered as solder, or as the can itself, as to quality. 

When in these days of pure food agitation, a flux receives 
nothing but praise, as does the Anchor Brand, from those who 
use it, it may be taken for granted that there are merits worthy 
of investigation. 

In the hand-capping departments, the big firms at the Stock 
Yards formerly used a grease flux made from prepared oil, 
and costing from 7oc to goc per gallon. It was neither sani 
tary nor economical. It was thrown on the tops of the cans 
by one girl while another used the soldering tool on the caps. 
Tables, benches and floors were dirty from the flux unavoid 
ably wasted. The clothes of the girls were smeared with it, 
and there seemed to be no remedy available, no economy pos- 
sible, until the Garden City Laboratory introduced its Non- 
Acid Water Flux, made specially for hand capping. 

With the cy of this high grade article the girl 
helper disappeared, because the operator could apply the flux 
without the assistant, and yet do the work more perfectly. 
The grease and the dirt from the tables, the floors and the 
clothes of the operatives, also disappeared, which added to 
these advantages the prices was from one-half to one-third 
less. 


fact that 
soldering flux containing 
‘heal colorings, starches, 
will probably never be used 











with any sugar. Sugar is an element which is rapidly seized 
upon by a great many varieties of bacteria and it is absolutely 
necessary for the luxuriant growth of these varieties, such 
as are found in your corn. Saccharine, therefore, while it 
adds sweetness to the corn, does not furnish the elements for 
bacterial growth, and in addition to that, it has slight antisep- 
tic properties. As you probably know, this substance belongs 
to the same chemical group as salicylic acid and benzoic acid; 
that is, the synthetical products of coal ter origin. It is looked 
upon by the food authorities as a fraud and most food com- 
missioners have ruled against it because of that fact. We 
believe as yet no one has clearly proven that it is an in- 
jurious substance, although there are several authorities who 
claim that the continued use of saccharin will produce inflam- 
matory processes in the kidneys, resulting in nephritis. 1 
would suggest that you read carefully the laboratory report 
published in THE CANNER, April 5. This will give you com- 
plete information how to proceed to sort out the bad cans 
from among the good. 

The first thing necessary is to reprocess all your cans. We 


judge from those examined in the laboratory that none of the 
bacteria have as yet gone to spores. In the young state they 
are easily destroyed at boiling temperature, and if you process 


the whole lot for 70 minutes in boiling water you will perfectly 
sterilize all cans whether they contain bacteria or not. Then 
you will notice that when piled on the floor of the wareroom 
many of them will not draw in again, and these may be sus- 
pected of being sour, all cans are to be run through the second 
water-bath as directed. Follow out each step of the work 
carefully, using judgment, and we think you will have no 
difficulty in separating every one. ‘The swells are produced 
by an entirely different variety of bacteria. These bacteria 
are noted for the large amount of gas which they produce. 
They will not grow in the presence of oxygen. The vacuum 
is the most favorable condition for their development. This 
variety of spoilage does not give the canner so much trouble 
in separating the good from the bad as the other variety which 
produces flat sours. 

We believe that some time ago we mailed you a circular 
describing a warm room to be used as an incubator. By 
putting samples of canned goods into this warm room from 
every batch, if they are imperfectly sterilized the bacteria will 
develop rapidly within four or five days at blood temperature, 
this being the most favorable temperature for their growth. 
You had better equip this warm room with a thermostat so 
that the temperature will remain uniform day and night. A 
variation of five degrees either way will not make any material 
difference, but the development of the bacteria is correspond- 
ingly slow as the temperature either rises or falls. 

Have all your supplies analyzed for purity; your salt, solder, 
soldering solution; in fact, everything that you use in your 
business. You can make this institution a valuable adjunct to 
your business if you will take full advantage of the privileges 
which are now yours. 

During the packing season you should send samples of any 
canned goods which show signs of being affected with bacteria 
in the warm room. By testing them here we can discover if 
anything is wrong and can then instruct you how to reprocess 
the goods in the wareroom corresponding to the samples, and 
that means, of course, that you must keep each day’s work 
separate and have the samples carefully marked to correspond 
to the goods in the wareroom. In this way you will be able 
to check up each day’s work, and you need not fear that any 
goods will go wrong after vou have shipped them out to the 
trade. We regard this as the greatest discovery ever made 
in the interests of the canner. 

Salt. 


Salt which is intended for canners and picklers’ purposes 
should be as pure as possible. Much of the salt put on the 
market contains entirely too much lime, sulphates and mag- 
nesium, It is not a difficult matter to procure salt which con- 
tains 99 per cent or more of pure sodium chloride. Sodium 
chloride is what is meant when we speak of salt. If the salt 
contains much lime it is liable to produce a bitterness in the 
food product and causes considerable trouble to picklers be- 
cause it eats little holes through the skin, particularly through 
warts, which are the most tender part. Nearly all commercial 
salt does contain a small quantity of lime, and it is difficult 
to find a sample which is entirely free, but where the amount 
runs up near to 5 per cent it might do considerable harm to 
food products. I believe that impure salt might also affect the 


tin. The price of salt is such a small matter that everyone 
should procure the best possible for canning and pickling 
purposes, 

Sometimes the moisture in salt runs as high as 10 per cent, 
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where it should be not more than 4 of r per mm, or at the 


outside, 1 per cent. The moisture is determined ; lows: 
A weighed quantity is heated at a dull red heat in vered 
crucible for from 15 to 30 minutes. This gives: t, the 
moisture adhering to crystals; second, the water enclosed ip 
crystals, and third, the crystal water. 

The insoluble matter in salt is determined by dissolving a 
weighed amount in an excess of water, and this tered 
through a small tared filter at 100° C. It is thoroughly washed 
through and the insoluble matter will be left on the filter and 
can be weighed. 

The amount of chlorides is determined by titrating a solu- 


tion of the salt (about 195 mg. dissolved in 10 cc. of water) 
with decinormal silver nitrate solution, using potassium chro- 
mate as an indicator. Pure salt requires about 33.4 cc. of 
standard solution to produce a permanent red colo The 


silver nitrate solution is standardized against a chemically 
pure solution of salt. ; 
Calcium chloride, calcium sulphate, magnesium chloride and 
magnesium sulphate are determined by the regular methods. 
We have been called upon to analyze considerable salt dur- 
ing the past month and we found samples ranging all the 


It pays to buy the 
lower price 


best 


way from 85 to 99.2 per cent pure. 
does 


salt, even if the price is a little higher. A 
not indicate any material saving in money. You are simply 
purchasing a lot of impurities which are absolutely useless 
and may perhaps be injurious to the manufactured food 
product. Every canner should have his salt tested for purity 
before the season begins. 

rhe Tinplate Question. 


The following letter was received from one of our sub- 


seribers : 








Mr. E. W. Duckwall, Care National Canners’ Laboratory, Aspin- 
wall, Pa. 

Dear Sir:—We have noticed from time to time you rticles 
published in the monthly Laboratory reports on the subject of 
a better tin plate for canners’ packages. There must be a great 
difference between the plate made nowadays and that which we 
used to get fifteen years ago. We find that the tin plate made 
to-day tusts very easily when exposed to damp atmosphere, 
which indicates that it does not contain nearly as much tin as 
formerly. If it would not be asking too much, we would like 
for you to visit some of the tin plate mills and make a report 
through the columns of The Canner, giving a description of 
how modern tin plate is made and also what is the cause of the 
present standard of coating used. We are greatly in favor of a 
better tin plate and we believe that you are the man capable of 
bringing about a better condition of affairs. The whole sub- 
ject needs careful attention because it seems to us that the 
coating is growing less and less every year. Anything that you 


appreciated by us 
truly, 


will be greatly 
Yours very 


can do along this line 


Since receiving this letter we have had several conversations 
with tin plate manufacturers and have visited some of the 
best equipped mills in the country. So long as there is no 
national law governing the quantity of tin to be used on plate 
intended for canners’ purposes some of the canners wil! insist 
on getting a tin plate regardless of the quantity of tin. Just 
so it looks bright for the time being is all that seems to be 
required. 

There is a continual clamor for a 
duce the cost of tin cans, and in order 
the tin plate mills have been endeavoring to reduce th« 
of tin to the smallest possible amount that will cover the sheet 
without any gross imperfections. Some of the mills are using 
specially devised machinery for reducing the coating of tin, 
and the record of one mill is put against the record of another, 
so that if one mill turns out a certain number of boxes, using 
only 1.9 lbs. to the base box, the record is put up against 
another mill whose record is 1.85 lbs. to the base box. During 
the next month the record from the former mill is supposed 
to be equal to that of the latter; perhaps by exercising great 
care the amount may be reduced to 1.8 Ibs. or less to the base 
box. That establishes a new record, and if the other mills 
cannot come up to that mark the managers want to know 
the reason why. 

The tin plate must be turned out with the least 
amount . tin. It is not a question of how much tin shall 
be used, but how little. Some of the mills have special de- 
vices for securing a thin coating. The mills that can do this 
have a great advantage over those which do not use any such 
devices. They are able to undersell by several cents on the 
box, and of course there are some canners who are anxious 
to secure the cheapest possible plate. Many of the tin plate 
mills prefer to furnish a better grade of tin plate because they 
have fewer complaints about the quality and they believe that 
in the end the great reduction of tin on the plate will work 
serious evils. Those who have not used devices for cutting 
down the amount of coating from the plate hesitate to adopt 


cheaper tin plate to re- 
to meet this demand 
coating 


possible 




















ee Is because they believe that the time is not far dis- 
tant \ he law will compel a certain per cent of tin to be 
| intended for canners’ purposes. 


It lit to some of the tin plate mills that they are 
better tin plate. Some of them are agitating the 

advertising same in the journals, because they 
amount of tin now used is far too small. Com 
itinually coming in from the canners who lose 





t 
= unt of perforations of the tin plate by fruit 
: ccount of discoloration of corn, peaches, pears 
; ht-colored goods. One tin plate maker told me 
t] would send in asking for prices on certain 
5 plate and that after figuring up the total number 
of tin plate they would require for the year would 
| an inferior coated plate, where the difference 

only a few cents per case of canned goods, but 

t! | the amount of dollars extra an entire amount 
ht as their standard. The can makers all favor a 

tter tin plate for the reason that they can solder such plate 


sily and cheaply, and it makes a better-looking 
them less trouble and fewer complaints from 
thin 4 Competition is so strong between the canners 
f cans must be made just as low as possible 
meet the competition. One packer says, “I would 
better tin plate—I am a perfectly honest man— 
my neighbor, John Smith, over there, purchases 
just the cheapest tin plate he can possibly get, and when he 
goes the market with his goods I have to meet his prices 
or els gets the trade. Now, if John Smith were honest 
nd w 1 agree to buy a better tin plate I am more than 
nxic o secure a better tin plate for my purposes.” 
Het the whole trouble. One packer distrusts another. 
He is afraid another will purchase a cheaper tin plate than 
his and be able to undersell him, based on cost of cans only. 
It costs so very little extra per can of canned goods to get a 
good tin plate that it is a surprise that the packers will not 
make the investment for selfish reasons 
Tin is worth so much a pound and if an extra coating of 
pure tin ‘is put on, making say, a 2%4 to 3 Ib. coating, it means 
only the extra amount of money for the pig tin. The whole 
thing does not amount to very much extra on a thousand cans, 
nd yet the packers, when they figure on their whole year’s 
( it, refuse to pay for better tin plate with extra coating. 
lhey never stop to think of the immense pile of leaky cans, 


the | from discolored goods and other inconveniences 
which they experience, costing them perhaps two or three 
times what they would have to pay for the better coated tin 
plate 

It might interest some of our readers to know something 
bout wasters. Some of them may think that the tin plate 
manufacturers produce these wasters for the special purpose 
f selling a cheaper plate, but it is not true. Wasters are the 


bane of the tin plate manufacturer’s business. He uses every 
le means for preventing wasters. He employs the very 
Ip that he can secure to inspect the steel and to sort 
ut imperfectly coated sheets, but in spite of these precautions 

e gets a certain number of sheets out of every hundred which 
lave some imp¢ rfections. 

The principal cause of wasters is defective steel. The state- 
ment was made that approximately 25 per cent of wasting 
produced are caused by imperfections in the steel, which can- 
not be detected until the plate is finished. The steel is put 
ito the rolls and if there happens to be a blister or scale, 
dirt, sn pieces of brick from furnaces, or clay streaks, these 
will be rolled out and a number of sheets of tin will receive 
some of the defects that cannot be coated properly. A small 
piece of dirt in the original steel will be worked out and 
spread over a very wide area, probably spoiling eight or ten 
sheets 

Girls are mostly employed to do this sorting and it is diffi- 
cult for them to sort out wasters with absolute accuracy. Once 
in a while a sheet passes which has a hole in it. This would 
seem strange if you did not remember that the sheets are piled 
ne top of another and then the bright metal from the sheet 
low shows through the hole and completely hides it, and 
unless it were picked up and held to the light you would never 
suspect it. That is the reason that even in prime plates we 
find occasional sheets with holes in them. I was surprised to 
note how much more skillful these sorters were than myself. 
I would have to look over the plate carefully to find the im- 
perfection which would be seen almost at a glance by the 
inspector 

As T walked through one of the largest tin plate mills 
admiring the system and order with which the work was done. 

T was shown great stacks of tin plate which contained as 


1° 


high as three pounds of tin to the base box. I was told this 
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plate was for certain firms who were getting the very highest 
prices for their canned goods, whose names were household 
words in every family in the land. 

These firms do not seem to fear that their competitors will 
use a plate inferior to theirs. They have counted the cost. 
hey have figured up the loss resulting from poor tin plate 
and have decided that it was cheaper in the long run to use 
a better plate. So far as I know, they are not even advertis- 
ing the fact that they are using a better plate. What does it 
matter to them if they do have to pay a few cents extra for a 
hundred cans if they are protected from discolored goods 
labels. Go, if you please, into almost any grocery and examine 
the canned goods on the shelves and you will find labels bear- 
ing rust marks which they have taken up from the inferior 
tin plate used in the cans. If our friends would only figure 
on the disadvantages of using a poor tin plate, I am sure that 
we would need no national law to govern these things. It is 
simply a saving of worry, trouble and loss from discolored 
goods, from discolored labels and a thousand and one incon- 
veniences, to use a tin plate having a coating of from 2% to 
bs. of tin to the base box. 


? 
b 


Work of the Committee on Standards —Tin Plate. 
State College, Pa., April 16, 1906. 
Prof. E. W Duckwall, Aspinwall, Pa. 

Dear Sir:—By act of Congress dated June 3d, 1902, the Secre- 
tury of Agriculture. in collaboration with the Committee on 
Food Standards of the Association of Official Agricultural 
(Chemists, is authorized to fix standards of purity for foods and 
determine what are regarded as adulterations therein. 

In the standard for canned fruit, proclaimed March 8, 1906, 
the clause ‘“‘keeping in suitable, clean, hermetically sealed ves- 


sels appears 
The Committee, in view of the relation of the container to 
the composition, soundness, and wholesomeness of the contents, 


and at the request of representative producrs, some months ago 
issued a circular stating the requirements of the principal Euro- 
pean countries upon the subject and requesting suggestions for 
an American standard for tin plate and tin cans. After consid- 
eration of the various representations received, the following 
tentative description was formulated: 

Suitable vessels for holding preserved food products, if made 
of tin plate, contain, in the plate, not more than a trace of lead, 
antimony, or arsenic, and, if soidered, none of the soider used 
is in contact with the contents of the can. The tinned plate has 
not less than two-thirds (2-3) of a pound of tin to one hundred 
(100) square feet of surface.. The caps or covers of vessels 
holding preserved food products contain no zinc, lead, antimony, 
or arsenic in contact with the contents of the vessels. 

Please note that the foregoing paragraph applies to all food 
containers made of tin plate or having caps or covers made 
wholly or in part of metal, without limitation as to the kind of 
food for whose keeping they are used. The amount of the coat- 
ing corresponds to 3 pounds per box of 144 sheets, 14x20 inches. 

Your careful consideration of this tentative proposal is re- 
queste d 

The next meeting of the committee will be probably held in 
May or June next Criticisms and suggestions or applications 
for hearings upon this subject should be submitted before that 
time to the chairman of the committee at State College, Pa. 


The Laboratory School. 

In response to our laboratory report published on April 5th, 
we have had several who expressed a desire to take up the 
course of study, and we are prepared to start the class about 
the middle of May. We therefore request all who are inter- 
ested and who desire to begin with the other members of the 
class to indicate their intentions at once. Read over carefully 
the article in the last report and if you desire to begin about 
the midde of May, make arrangements at once to purchase 
your microscope and accessories. You will then be in a posi- 
tion to take up this study in earnest. Write us at once for full 
particulars. The charges for this course will not be more 
than $5.00 a lesson; perhaps less, if we can get a sufficient 
number. Each lesson will cover not only written directions, 
but a review of each student’s progress and an inspection and 
criticism of his work as he goes along. 


PRESERVERS’ DIVISION. 


Preserves for Artificial Color, Preservatives, 


Glucose and Apple Juice. 


Testing 


The test for glucose is made on the principle of the insolu- 
bility of dextrin in absolute alcohol. Dextrin, which is in- 
soluble, is found in commercial glucose. When fruit juices 
are treated with ten or twelve volumes the fiber becomes floc- 
culent and in the absence of glucose, will slowly rise to the top, 
while if any glucose is present, some of the fiber will be car- 
ried to the bottom with the dextrin. Upon examination this 
fiber is found to be sticky and sweet. The polariscope may 


also be used in testing for glucose, but this requires large sam- 
ples 

The test for artificial color is made by diluting some of the 
juice with water, acidifying with dilute hydrochloric acid and 
placing a piece of wool in the juice, which is then brought to 


a boil in a beaker. After removing the cloth it is thoroughly 
washed to remove all trace of the acid. It is then put into 
distilled water, which has been made alkaline with ammonia, 
which will extract the color of coal tar dye if it is present jn 
the wool. The first piece of wool is then removed and the 
solution made acid again by the addition of dilute hydro- 
chloric acid. A second piece of wool is boiled in this solution, 
the presence of coal tar dye being indicated by the coloring of 
the second piece. 
Test for Preservatives. 

About 100 cc. of juice from the sample, obtained by strain- 
ing through a cloth, is diluted with water, acidified with 25 
per cent sulphuric acid, and extracted with an equal volume of 
chloroform. Three portions are made of the chloroform 
extract, the emulsion being broken up in the centrifuge. One 
portion is allowed to evaporate at room temperature in a shal- 
low dish. This is tested for benzoic acid. Another portion js 
evaporated in the same manner and tested for salicylic acid, 
A third portion is evaporated to dryness and tested for sac- 
charin. 

The residue from the first portion is treated with ammonia, 
evaporated to dryness to drive off the excess of ammonia, 
the residue being taken up with distilled water and filtered 
into a test tube, a drop or two of Io per cent solution of 
ferric chloride being added. The presence of benzoic acid is 
indicated by a flesh-colored precipitate by transmitted light. 

The chloroform residue from dish number two is taken up 
with distilled water, filtered into a test tube, and a drop or 
two of ferric chloride solution, which produces a violet color 
if salicylic acid is present. 

If the residue in dish number three has an intensely sweet 
taste saccharin is present. 

The test for formaldehyde is made by filtering some of the 
dilute juice, mixing with an equal volume of milk and treating 
with hydrochloric acid containing a small per cent of ferric 
chloride. The solution is transferred to a casserole and 
heated to boiling, keeping same in motion to break up the 
curd formed. The presence of formaldehyde is indicated by 
a blue color. Care must be taken in making this test that the 
milk used as a reagent does not contain formaldehyde. 

The test for fluorides is made as follows: 150 grams of 
the sample are diluted with water and heated to boiling and 
made slightly alkaline with powdered ammonium carbonate, 
after which a small quantity of ammonia and two or three 
grams of calcium chloride are added. The solution is then 
boiled for 20-30 minutes and filtered hot, the precipitate being 
burned to a gray ash with the filter paper. This ash is treated 
with just enough concentrated sulphuric acid to make a thick 
paste. A piece of glass is coated with beeswax, in which some 
figure is cut. This is placed over the-crucible and heated to 
80° Fahr. for at least an hour, after which the wax is re- 
moved from the glass by gently heating and wiping with a 
cloth. If the figure does not at once appear on the glass it 
may be brought out by breathing on the glass. Even if only 
a small amount of fluoride is present the figure will be clearly 
etched on the glass. Enough calcium chloride must be added 
to have an excess after it has neutralized any excess of am- 
monium carbonate. The addition of ammonia is not abso- 
lutely necessary, but it seems to aid in the precipitation of the 
calcium fluoride. Paraffin cannot be used for coating the 
glass as it melts at too low a temperature. In cutting the 
figure on the glass curved lines give better results than 
straight ones as they are not so likely to be mistaken for a 
flaw in the glass. 

The test for malic acid is not considered very reliable from 
the fact that other substances will sometimes respond to the 
same test. Generally, however, if there is a heavy precipitate 
of calcium mallate we may conclude that genuine apple juice 
is present. The test is made as follows: Some of the juice 
is strained through a cloth and slightly diluted with water, 
after which it is treated with calcium chloride. This is then 
made strongly alkaline with ammonia and filtered after stand- 
ing for about an hour, which removes the tartaric acid. The 
solution is then boiled with two or three volumes of absolute 
alcohol. A flocculent precipitate indicates the presence of 
malic acid, but, as we have said, dextrin, if present, will also 
be precipitated. As a confirmatory test the precipitate 1s 
washed with a little alcohol, dried, and dissolved in strong 
nitric acid in a porcelain evaporating dish, and then is allowed 
to evaporate to dryness over the water-bath, forming calcium 
oxalate. The residue is boiled with carbonate of soda and 
filtered The filtrate is acidified with acetic acid and boiled, 
to expel the carbon dioxid. Some solution of calcium sul- 
phate is then added, and if a precipitate occurs in the form of 
calcium oxalate malic acid may be suspected. There is really 
no very good test for malic acid, however. 




















Clive Oil and Pepper. 


We | finished the analysis of the sample of olive oil 
which 5 ent to the laboratory and find that it is an abso- 
lutely p irticle. Specific gravity at 60 Fahr. was 0.917. It 
was test iccording to the following methods: 

Ten ce, of the oil was shaken frequently with a freshly pre- 
pared solution of mercuric nitrate, made by dissolving 1 gram 
of meré in 3 cc, of nitric acid C. P. It produced the 
characteristic pale straw color and formed a solid mass. 

Six grams of the oil was also shaken in a test tube for a 
short time with 1.5 grams of nitric acid to which had been 


added aly 5 gram of water. The mixture was heated in a 


water-bath for 15 minutes, The oil retained its yellow color 
and did not change to an orange or a reddish-brown charac- 
teristic of other seed oils. Standing over night it formed a 
solid light yellow mass. 


A portion of the olive oil was shaken with an equal volume 
of nitric acid C. P. It produced a paie green color, becoming 
slightly darker after a few minutes. After heating for about 
- minutes in boiling water it produced an orange-yellow; a 
little later this changed to a beautiful wine-colored red, sud- 
denly boiling out of the tube. By this test cotton seed oil 
would have produced a brownish-red and peanut oil a brown- 
ish-vellow 

The butyro-refracrometric reading was fully 5 per cent less 
than cotton seed oil at the same temperature. It had the 
bland, mild taste of olive oil. 

The following delicate test for cotton seed oil was made 
(By this test as small a quantity as 2 per cent of cotton seed 
oil may be detected.): To 5 cc. of carbon bisulphid in which 
I per cent of sulphur had been dissolved was added about 5 cc. 
of amyl a'cohol. To this mixture about 5 cc. of the oil was 
added and shaken in a large test tube. The test tube was 
plugged with cotton losely and heated to 240° Fahr. for 15 
minutes. This did not change its color. If cotton seed oil 
had been present a deepened color would have been produced. 
[his test, however, is not applicable to cotton seed oil which 
has previously been heated to 250 C. 

When tested with sulphuric acid and slightly agitated the 
oil turned from a pale green to a dark green in a few minutes, 
indicating its purity. 

We tested both samptes of pepper, the white and_ the 
cayenne, and find that they are also absolutely pure, complying 
in every particular with the food standards for ash and starch. 
Under the microscope the structural appearance was charac- 
teristic and there appeared to be no foreign material, such as 
olive stones, tuneric, redwood, sand or cereal starches added. 

———, ——, April 2, 1906. 
Canners’ Laboratory, Aspinwall, Pa. 

Dear Sir:—We are sending you to-day % pint Antonini’s olive 
oil, some cayenne pepper and some white pepper. We would 
like for you to see if this is all right 

Yours truly, 


National 
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PRESERVERS AND MANUFACTURERS OF 
FOOD PRODUCTS. 

The National Canners’ Laboratory is located at Aspinwall, 
Pa., under the management of Edward W. Duckwall, M. &., 
whose researches and investigations into the cause of spoilage 
and fermentation have gained for him an international reputa- 
tion. The National Canners’ Laboratory is established on a 
sound financial basis, being supported by nearly six hundred 
canners and manufacturers of food products, not only in the 
United States, but in Canada, Ireland, Norway, Australia, India 
and Japan. All canners and preservers are invited to correspond 
with the director and tue plans, purposes and subscription rate 
will be fully explained. 

The Laboratory was 


TO CANNERS, 


founded for the benefit of all canners 
and food manufacturers, so that after paying the yearly rate 
of $25.00 the subscriber will be entitled to have his spoilage 
cases investigated and all chemical and other work done in the 
laboratory without any further charge, excepting prepayments 
of express packages and telegrams. All communications to the 
Laboratory will be held strictly confidential, if desired. If in 
any case a published report is made of any investigation, no 
names will be mentioned Procure a copy of Prof. Duckwall’s 
New Book on Canning and Preserving. 
Aspinwall, Pa., is a suburb of Pittsburg. 
graphic connections with Pittsburg. Are 
not, write us. 


Telephone and tele- 
you a subscriber? If 


NATIONAL CANNERS’ LABORATORY. 





The Place. 

The place to watch if you want to buy or sell sec- 
ond-hand canning machinery, surplus seed, etc., or if 
you are a processor seeking a position or a factory 
owner looking for a processor or superintendent, is 
page 44 of Tue CANNER. Lots of good things on this 
page every week. Try a want ad. One only may do 
the trick, 
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Impossible in packing to lacerate delicate food products. Will stand 

both retort and bath processing. A perfect sanitary can is obtained, 

eliminating all the faults of the old unsanitary type, making an idea, 

package, as cheap, more attractive, wholesome and better than any- 

thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request. 


We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 


Ali Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 


EASTERN TERRITORY 


SANITARY CAN CO. 
105 HUDSON STREET 
NEW YORK, N. Y. 


WESTERN TERRITORY 


FEDERAL CAN CO. 
BAY AND POWELL STS. 
SAN FRANCISCO, CAL. 


Manufacture these Cans For Sale under Our Patents 
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Packers Approve ‘‘CANNER’S” Relief Efforts. 
(Continued from page 15.) 
Monticello Canning Co., Monticello, Ia. 

Your circular received in regard to the disaster at 
San Francisco, and you are to be commended upon th 
position you have taken. The mayor of this city has 
already taken subscriptions for the same cause, and we 
have subscribed. 

W. R. Roach & Co., Hart, Mich. 

We are in receipt of your circular letter regarding 
making donations for San Francisco sufferers. We 
commend your action in this matter and are pleased 
to donate 25 cases ¢ f canned corn and peas. 

Wabash Canning Co., Wabash, Wis. 

You may put is down for 100 cases of peas as our 
share of the canned goods which THe CANNER 
liciting for use in relief work at San Francisco. 


is SO 


BUSINESS ADDRESSES OF SAN FRANCISCO CANNED 
GOODS PACKING AND COMMISSION CONCERNS. 


The following are the the 
leading San Francisco canned goods packing and bro- 
kerage houses which have established temporary head 
quarters : 


NEW 


addresses of some of 


In San Francisco. 
\. B. Field & Co., dried fruits, 2878 Washington street 
Rosenberg Bros. & Co., dried fruits, Brannon street, cornet 


Japan. 
Alaska Packers’ Association, Stuart street wharf. 
Castle Bros., dried fruits, 2402 dt iner street, 


In Oakland. 
California Fruit Canners’ association 


J. B. Inderrieden Co., canned goods and dried fruits, 262 
Bacon block. 
G. W. Hume Co., 969 Broadway. 


\sparagus Co., packers, 914 Linden street. 
Thirteenth and Clay streets 


Golden Gate 

Goldberg & Bowe ll, grocers, 

Griffin & Skelley Co., cured fruit packers 

Griffith-Durney Co., canned goods commission, 1159 Jeffet 
son street. 


Johnson Locke Me reantil Co x brokers, Bacon b ulding 
Tillman & Bendel, grocers, Tenth and Clay streets 
Barnard & Bunker, beans and seeds, Bacon block 


JT K. Armsby Co., canned goods and dried fruits, 520-522 
San Pablo avenue 
Berger-Carter Co., canning machinery and supplies, Third 
and Washington streets 
In Haywards, 
Hunt Bros. Co., packers. 
In Alameda. 
Gugenhime & Co., 1551 Santa Clara avenue 
In Fresno. 
Alaska Salmon Co., James Madison, formerly 3 Stewart 


Madison & Bonner 
List of Contributors to Date: 
Federal Canning Co., Frankfort, Ind., corn. 
Lake Mills Canning Co., Lake Mills, Iowa, corn. 
Deming & Gould Co., Brokers, Chicago and St. Louis, cash 
and canned salmon. 
Rockford Packing Co., Rockford, Illinois, corn. 
Iowa Canning Co., Vinton, Iowa, corn. 
Erie Preserving Co., Buffalo, N. Y., miscellaneous canned goods. 
Illinois Canning Co., Hoopeston, IIl., red kidney beans. 
Keokuk Canning Co., Keokuk, Iowa, cash. 
Kenyon Canning Co., Kenyon, Minn., corn. 
Wabash Canning Co., Wabash, Wis., peas. 
Fredonia Preserving Co., Fredonia, N. Y., beets. 
Don CampbellCo., Ft. Worth, Tex., miscellaneous canned goods. 
Lang Canning & Preserving Co., Beatrice, Neb., corn. 
Cazenovia Canning Co., Cazenovia, N. Y., beans and corn. 
W. R. Roach & Co., Hart, Mich., peas and corn. 
Dyersville Canning Co., Dyersville, lowa, corn. 
W. F. Assau Canning Co., Baltimore, Md., miscellaneous can- 
ned goods. 
H. J. McGrath & Co., Baltimore, Md. 
Baltimore (Md. ) Canned Goods Exchange, misc. canned goods. 
Elgin Packing Co., Elgin, III. 
Ad. Seidel & Sons, Chicago, cash. 
Vinton Canning Co., Vinton, Iowa, corn. 


street, care 


Jennings Packing Co., Sturgeon Bay, Wis., peas. 
J. H. Hoffecker Canning Co., Smyrna, Del. 

The Empson Packing Co., Longmont, Colo. 

The Albert Landreth Co., Manitowoc, Wis., peas. 
Iroquois Canning Co., Onarga, Ill., corn and beans. 
Bloomington Canning Co., Bloomington, IIl., corn. 


Frederick C. Clark Dead. 

l'rederick C. Clark, head of the New York City 
wholesale grocery firm of Clark, Chapin & Bushneli, 
died Wednesday, April 25th, at his home at Summit, 
N. J. His death resulted from exhaustion, which fol- 
lowed an attack of apoplexy. Mr. Clark attended to 
business on the Friday preceding, but on that day con- 
tracted a severe cold by which the attack of apoplexy 
Was superinduced. 

Mr. Clark was the oldest wholesale grocer in New 
York City, having been identified with the firm of 
Clark, Chapin & Bushnell and its predecessors since 
i849, when the business was conducted under the name 
of Burdick & Marshall. Mr. Clark was 77 years of 
age and active in business affairs. He leaves a son 
and three daughters. 








Berger-Carter Co. Lose Everything. 

The Berger-Carter Co., the well known San Fran- 
cisco canning machinery concern, say in a private let- 
ter to THE CANNER: 

“We lost everything, but have lots of canner friends, 
Tell them that we are still in the ring, alive and going 
to make Frisco second to none. The following can- 
California Fruit Canners’ Associa- 
tion, two plants and main offices; Code-Portwood 
Canning Co., Corville Canning Co., all canned goods 
brokers and outside cannery offices, including Hunt 
main office. “BERGER-CARTER Co,” 


neries are gone: 


Bre s,.” 
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SUPPLIES 


-FOR 


CANNERIES, WAREHOUSES, 
FACTORIES, MILLS 
AND MACHINE SHOPS 
ARE LISTED COMPLETELY IN 


OUR NEW CATALOG 


WHICH IS NOW READY FOR DISTRIBUTION. 


2OOaaaeasaaae 


If you wish a copy send us your 
request early and i will be de- 
livered to you, all charges paid. 


H.Channon Company. 


4 O66 2646 624666 26466 46464 4444646480408 4444646 ea 
SSS SSSSSSSSSSSSSESSSEE 6466666666666 606086 CEOS SOOO SOOSSOOSSSESe 


Chicago. 
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JEROME B. RICE SEED CO. 


LARGEST GROWERS OF 


FED Vane BY CANNERS, PACKERS and PICKLE 
S -MANUFACTURERS 








: = 








We can supply for present delivery at lowest prices, or will make 
growing contract prices for 1906 crop 








BEANS, BEETS, CUCUMBERS, ONIONS 
PEAS, SQUASH, SWEET CORN, TOMATOES 








CORRESPONDENCE INVITED 


CAMBRIDGE VALLEY SEED AMBRIDGE, N. Y. 
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Statement of Dr. Wiley Before Committee the experiments; nevertheless, the boric acid had an 








Interstate and. Foreign Commerce. cl and only the regularity of habits of life during the 
Fourth Installment. = og gy sore he ee aoe them 
g afi le period ft The experiment. This Doctor 
Doctor Wiley Mr. Chairman, | would like to present to I iley’s conclusion, 
the committee now the full criticism which | spoke about this He who carefully reads Liebriech’s comments” (1 
morning, some of which | have had translated and_ type man who has been criticizing me—Liebriech), “and 
written It occurs in the Chemiker Zeitung for 1906, this xamines Wiley’s report, will come to a like cor 
last month, volume 30, page 14. | would like to read a few Liebriech.” 
extracts from it, then | will submit the rest for your consid Phat is just what | have said. That may be possi true— 
eration that this report does not give the slighest proof of the de 
as omitted a large number of results oui ared evil effects of preparations containing boric acid or 
urty cases Inves ated, without ¢ } suficie) cas ‘ morax as they are used in preservatives of food materials 
r doing s That is a perfectly legitimate criticism and is simply a mat 
Phat is a misunderstanding of the [english text, Mr. Chat ter of interpretation 
man. Whenever a young man became ill, so that he could | submit a statement of the amounts of benzoic acid caley 
not complete an experiment, we could not compare him with lated to percentages, which we used in some of our foods, 
those who did complete the experiment, because we only ted mpared with the statement of Doctor Vaughan that he js 
him a part of the t id we distinctly state here in every certain one grain would not produce any bad effects; and | 
case that he is excluded, but he its compared up to the time also subnut. without reading it, Doctor Vaughan’'s recom- 
when he quits: and that is the cause of this statement here mendation that such an advisory board as that which is pro 
It is a misunderstanding of the statements in the book. Again vided for the Surgeon-General of the Public Health and 
he : Marine-Hospital Service would be very helpful to the Secre 
Scie dees ate tabaleied which oviainalle wer tary when he comes to discuss the subject of wholesome 
ey or oy { ; wid period. but during which. fo ness of substances added to foods. 1 highly approve of that. 
aaa tas sep the edeeiniituation af batic acid ecaned | have labored he fore this committee heretofore on other 
In every case it is stated why the administration ceased ee ae Tee See a hoard constituted, . 
m accotnd Gf itimese: andl im that Cate Ge scunetimes let oni (The above papers, and those subsequently referred to, will 
man run over a little longer period, so as to get his full ob he found printed at the end of this hearing. ) ; 
\lr. Townsend: It was in the other bill, too, was it not? 


servation but every one of those cases is set out with the Fr ; 
reatest distinctne Doctor Wiley It was in the other bills. It was objected 
uv al s histict! ss } } 

to by a great many people on the ground that it created new 














Now I will read just the closing part of this, simply b : ‘ors ie se 
cause |} want to read from av Gwn book a refatation of the thees and for that reason it was taken out finally; and such 
tatement that is made there He says that I attributed a f ge ae ee cage yee = Fag age npeeten 
continuing effect to the boric acid, claiming it to be abso : or instance, under une pre sent law, which is now in 
lutely shown. | just want to read one individual case, in one force, the secretary would consult all the experts of the 
‘stance [Reading :] Marin i spital Service, and of the army and of the navy, 

cvicew of the above data seems to indicate and such other experts as he saw fit. 

I do not say “absolutely indicates” | will state further ; : 

Seems te ndicate a ra he) close connection between the con- Mr artlett : You me an he could do it? ! 

tinued administration of the preservative, even in small quan Doctor Wiley He would do it: | know he would 

litics. and thi urrencs ecrudescence, and persist a ad Mr Bartlett : But I mean he is not compelled to do it; 
¢ headache; f aps more properly described as an uncom e would do it? ; , ' 

table fecline in the head Doctor W ile) No; he is authorized to do it - 

” these cases I have guarded my statements with great Mr. Bartlett You mean to say you believe he would? 
care, which does not seem to be recognized here, except at Vor neg W iley: 1 certainly do. , 
the end, and | will just read the closing part to show that Mr Barth tt . hat as he could; he has the power to do it, 

Do Wiley admits that conclusive evidence is lacking t nd if he has the inclination he can do it?) That is what you 
Sehice dat Bowie weil ce haaweitial mean? 

Phat is what I have insisted upon before this committe¢ Doctor Wiley Yes; and I do not think it is usual to make 
all the time, that it proves it to me; but the same person may mandatory regulations against a cabinet officer. It is always 
take these data and get an entirely different conclusion. What understood that he will carry out the purpose of congress in 
| claim now, Mr. Chairman, and what I want you to giv all his doings, T think 
me credit for, is trying honestly to put down every observa Now, for instance, they have in the Marine-Hospital Service 
tion I made in this book. I may have erred; I possibly have, two excellent men of fine reputation and large experienc 
in mv conelusion from this data One is a skilled pharmacologist. A pharmacologist is a man 

Ind those that to Doctor IWiley’s report as verifying who studies the effect of a drug upon the organism. That ts 

s statement vhat we have been studying Then they have a chemist that 

Namely, that borax is harmful is remarkably well skilled in enzymic actions. Those are the 
do the author an injustice ictions that take place in digestion. Those two men would 

He recognizes that— be most excellent people to add to the board 
do the aut ustice, for they disregard this statement \lr. Bartlett: Who are they, Doctor? 
of his, Doctor Wiley Dr. Reid Hunt and Prof. Joseph H. Castle. 

Now, he says: hoth of them graduates of Johns Hopkins University. Those 

fnd, at the end of the year, quite a long time after the are two men that I should certainly advise the secretary to 
experiment sul ts are in better physical condition than consult and advise you to put on the board, if you are willing 














SAN JOSE PEACH PEficn 
BEAGER-CARTER CO. SF 
PATO. JULY 17, 1807 














SAN JOSE PEACH PEELING MACHINE. Aiter the season of 1905 we have no hesitancy in offering to Canners our latest type of peel 
r 


- ; ng machine, feeling confident it will meet the most exacting requirements of the most ¢€ 
packer, and the hearty indorsement of the new user. Practical operation in the canneries has brought out the fact that a successful automatic peach 
peeling machine must not cut, bruise or permit the fruit to remain in the scalders only the time set by the operator, at the same time using a minimum 
umount of water: this we have accomplished in a most thorough manner We solicit your correspondence 

APPROXIMATE WEIGHT, 2000 LBS. FLOOR SPACE, 3 FT. X 32 FT. 


BERGER-CARTER COMPANY, 34-36-38-40 Beale St., San Francisco, Cal. 
CALIFORNIA CANNING MACHINERY. 


Customers, Note—California methods have a reputation: we have Machines not in general use East Write us.— — 
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Sanitary Cans 








FOR, HAND FILLED GOODS 
Tomatoes, Stringless Beans, Kraut, 
Spinach, Etc. Apples, Peaches, Pears, 
Plums, Pineapples, Etc. 








Sanitary Enamel Lined Cans 


FOR COLOR FRUITS AND 
GOODS OF STRONG ACIDITY. 
Strawberries, Red Raspberries, Black 
Raspberries, Blackberries, Sour Cherries, 
Blueberries, Beets, Rhubarb, Apple 

Butter, Etc. 








“THE CAN WITHOUT 
THE CAP HOLE.” 











SANITARY CAN COMPANY 


Fairport, Hew Yors 
NEW YORK OFFICE: 105 HUDSON STREET 
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to make one, as being two of the best selections you could 
make. 


Then, the Surgeon-General of the Army would-be glad to 
detail a physician expert in nutrition, because he has a lot 
of them. They have special schools. They send them down 


to our laboratory. They always keep about two officers there 


studying all the time the same topics we are studying, and 
some of them have had large experience. Then you ought to 
have another one from the navy of the same kind. That 


would make four that would be experts of the highest char- 
acter, and, if you will permit me, later on I may submit an 
amendment to the bill in which they will be officially recog- 
nized, and others. 

What I do not want you to do is to act so that the secretary 
cannot consult as many as he likes. Do not limit him. 

Mr. Townsend: It was not the proposition of Doctor 
Vaughan, but it was the proposition that he should have five 


men—four besides yourself. 
Doctor Wiley: Yes. 
Mr. Townsend: Who should constitute a board, naming 
those different classes of sciences? ’ 
Doctor Wiley: That is just exactly what is provided for 


in that board for the public health that I mention. I have the 


act right there. 


Mr. Townsend: They do not even restrict you as to where 
you shall get these men; it would only be that class of men. 

Doctor Wiley: But he would be prevented from consulting 
other people, would he not? That is not the object? 

Mr. Townsend: No, sir. 

Doctor Wiley: ‘Then I certainly would approve of it, 
especially if he could get such men as the two men that I 
have mentioned, who are totally unbiased, have no interest 
in the matter, and are very competent. 

I may state to you that perhaps you do not know that the 

ecretary has never yet asked for any advice in regard to the 
whole subject of foods in respect of wholesomeness of this 
food standards committee. All we have done heretofore is 


to study the chemical composition of foods, to see what is a 
standard of purity from composition. Therefore he has not 
had occasion to call in these experts that I have mentioned, 


who will advise him in regard to the matter of wholesome 
ness. as he will do either under existing law or under such 
an amendment as you may make to this law. I certainly 
heartily approve of such an amendment. 

Mr. Townsend: I want to ask you now, for fear we will 


not get to it, what is your definition of a simple food, a mixed, 
and a compound food? 

Doctor Wiley: I should call < 
ural state, like wheat or india corn, 
one made from a natural state in which certain things 
taken away, but to which nothing is added, like wheat 

You take something away from the wheat when you 
make wheat flour, but you not add anything. A mixed 
food is one which is mixed by man and not by nature—two 
foods mixed together; and “mixed” and “compound,” in my 
opinion, would have the same definition. A compound food 
is one made up of different kinds of foods. 


1 simple food one in a nat 
A manufactured food 
1s 
are 
flour. 
do 


Mr. Townsend: I have been consulting the dictionary a 
little bit about that to fix the matter in my own mind, and 
the information that I get from it is this: That a simple 
food is a single food, one that exists in nature, as you sug- 
gest; a mixed food is one where there are two or more 
things put together, but not chemically united; but a com- 


pound would be one where they were chemically combined. 
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Doctor Wiley: That is true, if you use the word “com- 
pound” in the sense of a chemical compound. 

Mr. Townsend: Well, if “compound” and “mixed” are the 
same things, why do you use them both? 

Doctor Wiley: I can readily understand how the word 
“compound” might attach to a chemical union between two 
foods mixed together; but if it does not attach to that, and 
if that is not the meaning attached, a compounded food would 
be simply something put together; and | do not think we 
use the word “compound” in “this sense in the chemical sense. 

Mr. Townsend: What I was curious to know was why 


you used both terms if they meant the same thing 
Doctor Wiley: I think those terms are largely synonymous 
when used in that sense. 
The Chairman: Doctor, 


I would like to ask you, in con- 


nection with the board that you have been speaking of, 
whether there has been to any considerable extent a ‘chal. 
lenge of the correctness of the food standards that the sec- 
retary has from time to time promulgated? 

Doctor Wiley: Never from anyone, Mr. Chairman, so far 
as I know, except enemies of this legisl: ition—men who want 
to prevent it. 

Mr. Chairman: What I wanted to get at was whether 


many of the standards had been challenged, or whether there 
have been a good many challenges of one standard? 

Doctor Wiley: There have been a good many 

criticisms of individual standards as not being correct 
instance, our standard for butter, which we fixed after 
amining hundreds of analyses and after having made many 
of our own. We said that butter should have 82% per cent 
of butter fat, and that makes it impossible to add more than 
15 or 16 per cent of water to a butter and have it standard. 
The food commissioner of lowa writes to the secretary that 
he thinks it ought to be made 80 per cent, so that the con- 
tent of water might be put up to 18 per cent. But all the 
data which we have consulted show that if you make the 
standard 82% per cent it will take in 85 per cent of all the 
butters on the market, and a standard never goes to the 
minimum of inferiority. 

The Chairman: What I want to get at 
of these standards have been challenged ? 
Doctor Wiley: Very few. 
The Chairman: Very few? 

Doctor Wiley: Very few; 
subject. Mr. Chairman— 

The Chairman: I wanted to ask you still another question, 
and that is as to the feasibility of having a board of review 


suggestions 
for 
ex- 


is whether 


any 


and while you are on that 


or appeal in case of those challenges, in case of those stand- 
ards that are disputed—whether or not that is practicable, 
in your judgment? 

Doctor Wiley: Why, it is entirely practicable; the ques- 
tio is, is it advisable? 

The Chairman: What objection is there to it? 

Doctor Wiley: Because if you should admit that principle 
you would never come to any decision as long as anybody 
wanted to protest. 

The Chairman: Well. yes; you would get the decision 
from this board of appeal. 

Doctor Wiley: You would have to have, then, another 
board composed of just as many experts, and who would 
have to do just as much work, or more, than the board who 
had just acted, and everything would have to be gone over. 

The Chairman: With regard to that one standard? 

Doctor Wiley: With regard to that one standard. There 


is not one that somebody would not take objection to, if he 
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OUR NON-ACID 


ANCHOR BRAND 


SOLDERING FLUX 


Is prepared without the use of Mineral Acid, which is eliminated to conform with requirements of 


THE PURE FOOD LAWS 


IT IS NON-INJURIOUS 


Anchor Brand Non-Acid Soldering Flux 


does not spot the cans; does not rust the cans. Makes a clean, bright 
seam, leaves the can clean—no flux is more efficient, no flux is more 
economical. It reduces leaks to a minimum. 





Used and Endorsed by the Largest Packing Firms 


For Can Making there is no better flux made. For capping, tipping and patching 
there is no better flux. It is used in making Millions of Cans a week at 
Union Stock Yards, Chicago, Omaha, Kansas City and elsewhere. 


FOR THE HAWKINS CAPPER 


Our Non-Acid Water Flux (Concentrated Solution) 
is the very best every made. Jf Tins the Steels Perfectly. 
Better ask Daniel G. Trench & Co., 42 River St., Chicago. 
They sell the Hawkins Capper. 


Our Non-Acid Water Flux ( Mild Solution) for Hand Capping 


Does not corrode the soldering tools. It flows quickly and sweats the seam perfectly 
—leaves a smooth, bright seam. Does not splash, fume, smoke or emit caustic 
vapor—has no irritating effect upon the skin or mucous membrane of the operatives. 


Our Non-Acid Oil Flux 


Gives complete satisfaction wherever it is used. Is more effective than lard oil and 
rosin flux, and much more economical. It is smooth and has a perfect flow— 
does not become rancid—is non-combustible. It leaves the can clean and so 
reduces the expense attached to washing. It is rapid in its work and there 

is no bubbling of the solder on vent closing, as with acid flux. 


At the large packing plants leaks have been reduced by its use to practically nil. 


You cannot afford to risk using fluxes which contain Muriatic Acid or other injurious 
chemicals, when you can buy Anchor Brand Flux which is 


NON-ACID 


Sold in barrels containing 52 to 56 gallons, or in kegs of 5 or 10 gallons. 
Write for Booklet and prices. 


GARDEN CITY LABORATORY, Inc. 


TELEPHONE HARRISON 3224 1356 Monadnock Building, CHICAGO 
Or TO—UNITED ZINC & CHEMICAL COMPANY, 22Np anp UNION STREETS, CHICAGO 


TELEPHONE CANAL 1156 
SOLE DISTRIBUTORS FOR ILLINOIS, INDIANA AND MICHIGAN, 
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chanec Som Mal cturer would oppose it; and so Doctor Wiley: The first committee was appoint wy Mr 
| never come to any decision B. B. Ross, the state chemist of Alabama, in 18 lhe 
| Chairman Yes: we ow every legal proposition ire appointed by the pes of that association d this 
lecided t h ged, but have nal court, whose same committee have studied this subject continu since 
oO nalit hen 
Doct Wil O udn nee that these should Mr. Esch How many members are there, Doct 
irts Doctor Wiles there are five members. | wi 
e Chair Oh, no; | am not speal f that. | presently who they are 
nply t with this board of appeal Phe Chairman Does the Secretary of Agriculture hay 
Doctor Wi cannot see, for the life of me, how any nything to do with their appointment? 
mu d do t work better than the board that has done Doctor Wiley: The Secretary of Agricultt h nm 
! done sioned each one of them as special agent so that Ye 
\lr. ‘Towns Well, that is the proposition Suppose, able to pay his expenses while he is serving, and ma 
Doctor 1 make a ruling for the Secretary ot mpensation 
\vriculture, and t Secretary of Agriculture promulgates Phe Chairman Then he has nothing to do their 
ndard of food—w!l its elements should be—or, we original appointment ? 
wi t more explik in reference to a preservative? Doctor Wiley: No; the Secretary of Agricult 
Do \\ Yes ld to that committee nor take from it, except that he m 
\lr. Tow Supposi is something which affects idvise the president of the society to do so, but he can con 
cture rE ffect them, or would sult any other experts that he likes, and does so col t them 
f vi ifact r, v ‘ond he objects to that and directs us to consult them They are consulted ther 
pposing, t tl matter was referred to you and _ these through this committee \s you understand, the Secret 
C1 gentlen who are provided for and they should f Agriculture cannot have hearings of that kind CAUSt 
ete in que he is not an expert in that matter, but we go to h id lay 
1) Wil | think | ind rate that, and | will the whole matter before him, and we tell him: “N this is 
| » this ; It of e order, because you have asked done for this reason.” [Everything is explained t m in 
| have ll here and will submit it for publica full, if he approves what we do, he procl these 
ef \ mdard is proposed for any food in harmony with law 
pr s published; it is uted to every manufa ll be interested in this matter, gentleme CCALISE 
tun " din the f that material; it is it has been mentioned here a good deal, and | have taken 
t to all the exper whose s we can get. all ove the trouble to get up this thing so that it will be publis , 
try We send them ¢ wv the hundreds, and we and you can have access to the actual documents wh 
k for erit ! 1d ggestions from the manufacturers anybody says, but what is actually truc 
! xp from the state dairy commissioners and Kirst, the history of this food standards committe: viven 
their experts, and from everybody we can reach. We mak« here in full. | beg your pardon; Mr. A. L. Winton, of New 
efforts to re every possible person in this country who is Haven, Conn., a very distinguished chemist, well known 
terested "1 fi meeting and we invite all these throughout this country and connected with Yale Universit 
COD » come before to come in person or by proxy, as a professor, appointed this committee It was not Mr 
i present thei W TT ev go over this whole mat Ross, as | thought 
te We discuss it together They bring their experts, and \lr. Ryan Y. savy Mr. Winton is a member of this 
tl committees sks them que ms as you are asking me standards committee aa the association of state dairy and food 
ques We simy ) ct as a jury. We take no action at departments ? 
ll except to examine the witnesses and consider thet Doctor Wiley No, sir; he was the president of the asso 
data Vhen, when we have heard all these things, we sit ciation who appointed the present committee 
dow! 1 go over t data. We compare it with data Mr. Rvan: | have a circular here in my hand, a letter that 
which w e collected, and we then reach a decision as vo was sent out by somebody, in which his name is mentioned 
what proper, but we do not then advise the secretary to \. L. Winton, of Connecticut 
t tl ndard. We publish it all again and send it Doctor Wile As what? 
econ ne to see if there is still opposition, and it is Mr. Ryan \mong several others 
lot that has been done and we have reconsidered all Doctor Wiles \s what; as a member? 
the oppos 1 t has been made to that point that we Mr. Ryan rhis purports to be an official statement issued 
Ivise him the t tha Ss a proper standard. Chie February 23, 1900, by the standards committee of 
Mir. Townsenc WI “we'? Whom do you include nal Association of State, Dairy, and Food Depart 
n that expression? 
Doctor Wile The food standards committee of the As iley Oh, yes; that is another committee alto 
iation of Offic \gricultural Chemists. authorized bv law rt is a member of that committee. 
« the advisors of the secretary in this matter, with such \Ir. Rvan: He is a member of that committe: 
experts t he iNav Ce l ; Dao tor \W iley : Yes 
\Ir. Bartlett You sav the United States food standards Mr. Ryan And one from Illinois, one from Washingt 
committee ? me from Minnesota, Ohio, Wisconsin, and so on 
Doctor Wil That is not the title of it It is the food 
tandards committee of the Association of Official Agricul re A ea Ee N T @ page book teen, highest re ferences 
tural Chemists —— 
Mr. Bartlett: By whom are the pointed ? W. T. FITZGERALD & CO., Dept. 25, Washington, D. ra 
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Doct ey: That is another committee altogether, ap 
pointe much subsequent to what this was—many years 
after present committee, authorized by law to advise 
the see or that he is authorized to consult—I had better 
put it t way, because that is what it is—was appointed by 
Mr. A. | Vinton. 

Mr. B tt Phat is, in the act of 1902 he was authorized 
to cons hem? 

Doctor Wiley: Yes, sir. The original committee consisted 
f Mr W. Wiley; Mr. H. A. Weber, of Ohio; Mr. M. A 
Scovell, of Kentucky; Mr. I. H. Jenkins, of New Haven, and 
Mr. W m Frear, of Pennsylvania. 

Mr. Bartlett They are what, Doctor, you say? 

Doctor Wiley: That was in the fourteenth convention, 
bulletit . page 139 


Mr. Bartlett: What did you say these gentlemen, Mr 
Frear. Mr. Jenkins, Mr. Scovell, and Mr. Weber, are 
Doctor Wiley: They are the food standards committee of 


the Association of the Official Agricultural Chemists 

Mr. Bartlett: Yes; all right. Now, go ahead 

Doctor Wiley: This committee served as indicated at that 
time until 1901, when Mr. Wiley resigned the chairmanship, 
ind was succeeded by Mr. Frear 


| want to say to the committee just a word as to who these 
gentlemen are, with the exception of myself; | am not going 
to sav anything about myself. 

Mr. M. A. Scovell is a chemist by training, but for many 
vears has been director of the agricultural experiment sta 
tion of Kentucky. He has had charge, under the Kentuck) 
law, of the administration of the food laws of that state. He 
is a gentleman of rare attainments, and one who is not only 
respected in Kentucky, where he lives, but all 
country, as a man of integrity and ability 


over the 


Mr. Bartlett: He is superintendent, you say, of the agri 
cultural station? 

Doctor Wilev: Yes, sir; and as the director of the food 
service Ol the state of Kentucky he has had occasion, pro 
fessionally and in his official capacity, to study into all these 
problems which come before the committee as regards the 

ynposition of foods 


Mr. Fk. H. Jenkins is director of the agricultural experiment 
tation of Connecticut and has had a service entirely similar 
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to that of Mr. Scovell He does the chemical work for the 
food commissioner of Connecticut. He is not the commis 
sioner himself, but does all the work of a chemical character, 
or has it done under his direction, connected with the enforce 
ment of the food laws of that state. 

Doctor Frear is the state chemist of Pennsylvania and vice 
director of the agricultural experiment station of Pennsylva 
nia. For many years he has been the principal man in aiding 
the food commissioner of Pennsylvania to execute the food 
laws of that state. [ suppose Doctor Frear has been on the 
Witness stand in questions of food adulterations oftener, per 
haps, than any other one man in the United States and has th 
highest reputation for ability and integrity wherever he has 
appeared. He is a man thoroughly informed respecting ever) 
matter which has to be advised about in fixing standards of 
composition and purity of food products 


Prof. H. A. Weber is professor of agricultural chemistry | 


1 the University of Ohio. He was for years the chemist of 
the state food commissioner of Ohio and, perhaps, next to 
Doctor rear, has had one of the very largest experiences 1n 
that matter. 

Mr. Bartlett: Is he the director of the agricultural station? 

Doctor Wilev: No; he is not the director of the agricul 
tural station of Ohio; that is Mr. Thorn. He is professor of 
agricultural chemistry. 

hat shows you the qualifications of these men. They were 
appointed long before any idea of advising the Secretary of 

griculture was ever thought of: and it was only because 
they had the information which the secretary wanted that it 
was suggested in the act that he advise with them particularly 
in this matter, because they had more information on_ the 
subject than any other four men in the United States of 
\merica 

Mr. Esch Now, Doctor, those are all distinguished chem 
ists. One of the points made by Doctor Vaughan was that, 
being chemists, they would not necessarily be authorities on 
pathology. physiology, bacteriology, and kindred subjects, and 
that therefore before a standard should be determined we 
ought to get the judgment of men who are particularly versed 
in these particular lines. What is your view on that sub- 


ject ? 
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Doctor Wiley: I think you rather misquote Professor 
Vaughan a little in that respect. 

Mr. Esch: Possibly I do. 

Doctor Wiley: He did not say anything about 4zine 
standards of purity for foods as far as composition and as to 
wholesomeness is concerned; and I am sure the Secretary of 
Agriculture never had any intention of consulting only these 
experts in that respect as his final experts. The secretary, of 
course, can speak for hi imselt ; but he usually consults me 
about matters of this kind as to whom he should consult, and 
I certainly have always intended to advise him to apply to 


just such men as I have spoken of a while ago whenever the 
question of wholesomeness comes up. And you will see thi ul 
we havz always reserved on that matter of purity of standards 


any question of preservatives for future consideration, and do 
not intend to take that up until such experts as Professor 
Vaughan has spoken of, and as | have spoken of here, are 
called in to advise the Secretary of Agriculture on those 1m 
portant points. 

Mr. Townsend: I understand that that is all that the repu 
table manufacturers are asking in this country 

Doctor Wiley: Not only should the manufacturers have 
that, but the people of this country should have it, and your 
committee and everybody should have it 1 am, perhaps, as 
“uthusiastically in favor of that as any man that has appeared 
on this floor. I do not think it is possible that anyone should 
think of omitting such a consultation on such a question. 

But another point has been brought up repeatedly, to the 
effect that the food commissioners themselves have repudiated 
the standards which the Secretary of Agriculture has pro 
claimed I has been made repeatedly in the public 
press, and was made before the house committee on agricul 
ture; and I took the liberty of writing a letter to each food 
commissioner and asking him specificall 








lly to state what his at 
titude was toward the standards which had been proclaimed 
I am not going to read these replies. I will only tell you who 
they are from, and T will tell you the quotation which I took 
from The Retailers’ Journal of February, 1906, which I quo 
ted in this letter, so that they could see what had been stated. 
his is the question: 

The state food commissioners who are giving their support 
to this bill 

Referring to H. R. 13853. That is, I think, known as the 
Lorimer bill— 
assert that no other national food law is needed. They de 
clare, in addition, that Doctor IViley's food standards— 
Remember, Doctor Wiley’s food standards 
are impr wctical, and assert, in reply to the demand for unt 
form focd standards, that the commissioners of the various 
states which have ture-food laws already have under way 
piuns to insure such uniformity in the state laws. 

So I wrote to the food commissioners; many of the states 
have no food commissioners, have no health officers charged 
with the enforcement of food laws: but I wrote to those who 
had. I wrote to thirty-two, [ think, or thirty-three, and have 
eighteen replies. and I will probably get more. 

From North Dakota I have a reply signed by FE. F. Ladd, 
saving : 

Tam in favor of the food standards as compiled by the 
Secretary of Agriculture. 

That is one clause. 

Tennessee: 

I consider the food standards are as fair and reusonable as 
it could be possible to make them, and the only man to whom 
icy should be impractical would be the wilful adulterator. 





this 


Washington: 

In answer to the question, “In your — are the food 
standards as proclaimed by the Secretar y of Agriculture m- 
practical?” I simply answer, “No.” 

In further explanation of my attitude in this matter, allow 


to state that in compiling a few rulings for the use of 
s office and the trade in the state I copied in their entirety 
* * the food standards as adopted by the S« retary of 


criculture. 
Illinois: Now, Illinois is important, because, [ am sorry 


say. Mr. Chairman (but you ought to know “i truth in 
case), that the man who has stirred up the most of this 


ruction” is the state chemist of Illinois. I do not speak in 
any personal way, but it is a well known fact that he is the 
man who has led in the attempt to influence the pl 
into the belief that these food standards have been tabooed 


lic mind 


the food commissioners, and therefore you will read Mr. 


Jones’ letter with a great deal of interest, because he goes 
ve ly out of the answer to the question and states his 
pinion of the efforts which his chemist he is made 


Mr. Townsend: As a result of those letters, do you think 
that the states will adopt these standards, as a rule, if we pass 
law ? 


Doctor Wiley: I have here a list of a large number of 


states that have adopted them, some by act of legislature and 
others by the authority of th i 
every state where any action at all has been taken it has been 
‘action of adoption and use 

Mr. Townsend: And that is one of the greatest benefits 
to be derived from it, is it not—to get uniformity? 

Doctor Wiley: It is one of the greatest benefits, Mr. 
Townsend, that has ever been conferred upon the food of- 
ficials of this country, because no one claims that these stand- 
Is are perfect Human ingenuity could not make them 
perfect. But they represent the best thought and the best 
study of eight long years of study, and in consultation with 





food commissioners, and in 


have not made a census of it, but I suppose from 150 to 


200 experts on these matters have been consulted by that 
food committee, and all the manufacturers have been con- 
sulted, for every one of these standards th ut has been put in 
here—every single one. We have met in Chicago, we have 
met in New York, we have met in Boston, we have met in 
Washington, and invited all these people to come to us. and 
they have come and fully treated and discussed all these 
points. 

Mr. Townsend: How do you proceed, Doctor, in case you 
a — a new standard for some staple product of manufacture 


ch would affect the manuf: icturer of that arti cle? Do you 


give him time to get ready for it? 
Doctor Wiley: All the time he wants. As long as he has 


] 


yvthing to offer we refrain from making any advice to the 
secretary. That is the reason we print and send these stand- 
ards out so many times. For instance, the secretary has cailed 


food standards committee to meet here next Monday to 


inally look over the third edition of a set of standards on 
extracts that have been twice submitted to t 
which they have had two sets of public hearings. Now, we 


he trade and on 


1 


have again sent them out and asked for the final criticisms, 
and those will all be in by the pe of this week and the 
commission will then meet to go over them finaily and advise 


secretary as to the proclamation of these standards. 


Mr. Townsend: If you find a certain preservative, in your 
judgment and in the judgment of this board, to be harmful, 
would it be your policy to suggest a method of preparing that 
food without the preservative? 
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Doct \ Und 
\Ir. Townsend lhat is 
ught out—extremely 


subject; but | wall say 


a very important point 
important in connectior 
to you that this com 






vil ° 
ox ted now would never give any advice on its 
wn re in regard to wholesomeness, because, as 
ei properly stated here, not one of them clatms 
that he is a pharmacologist or physiological chemist. 
Mr. 1 nd I was suggesting that if we create this 
joard 
Doct Wiles If you do have a board, this additional 
hoard that t secretary will consult, they will do the same 
thing. | find anything that they think is harmful, they 
will invite the manufacturers to come in and discuss it, 
and Q ill the evidence they can. They will do just 
we hi lone here, undoubtedly. It will be practically the 





1 


e. because it will be one selected by the Secre 

Iture, and they will do exactly the same thing 

very single point that can possibly be under 

ll be openly discussed, and ample time will be 

I the evidence that anybody wants to submit; 

it will be that we will finally get a set of views 

wholesomeness that will be as valuable as these 

) composition. ‘That is what IT think will happen. 
send: I think that is right. 





iley That is just what we want and what you 
want, I thi k. exactly. 
Mr. Townsend: Yes, sir. 
Doctor Wiley \nd it will be gotten in the same way. 
Now, wl we object to, Mr. Chairman, are these unwar 
ranted attacks upon the work of this commission, which has 


been approved by every single food commissioner of this 
hives 9 1 not on] hat. } ill be surprise k 
-ountrv ; and not only that, but you will be surprised to know 
requests we get for certified copies of these stand 
irds to go before the courts of the different states. I have 
some of them right here in connection with this matter. The 
lis seal on them and they are sent out and 
i will give you a little illus 


1 
secretar puts | 
ecretaryv |} 


uced into the courts 





T was summoned by the court in Philadelphia, not long 
wo, to appear as a witness because a firm had sold sausages 
to the Marine Hospital there—the navy yard—which were 
found to contain a large amount of borax, and the commis 


uubtedly; and | am going to come to 
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brought suit against them under the law 
| was s mimoned as a witness, but the train was delayed, and 


ioner of the state 
to Philadelphia at to o’clock | did not get 
Meanwhile all the evidence had been put in 

inc the trial was ended, and the only question was about this 
bulletin. The judge asked: “What do you expect to prove by 
Doctor Wiley when he comes?” ‘The prosecutor said: “1 
expect to prove by Doctor Wiley that he wrote that bulletin 
The judge said: “Well, does 


instead ot getting 


there until i2 


and that those are his views.” 
the defense deny it?” and the attorney for the defense said: 
“Why, no; there is no use of waiting for Doctor Wiley. We 
know that he wrote that book and that those are his views, 
and we will waive that point. We will let the thing go in as 
evidence without any identification.” 

Mr. Bartlett: That was done by consent? 

Doctor Wiley: By consent, yes, sir; but in these other 
cases we get a request for certified copies and send them. 

Mr. Bartlett: Certified copies of what? 

Doctor Wiley: Of the food standards 

Mr. Bartlett: What law makes that admissible? I do not 
understand that. 

Doctor Wiley ; It is because they were prepared for the 
advice of food officials and for the information df the courts. 
That was in the original act under which these were pre 
pared. It was dropped out of the last act, but it was in the 
original act under which these were prepared, and it was for 
the use of food officials and for the information of the courts 
That is what they were prepared for. Therefore we had a 
warrant of law to them out, and the secretary 
that 

Now, there is a list of the 
standards. 

Mr. Townsend: 
think—about how many? 

Doctor Wiley: Connecticut, Indiana, Kentucky, Maine, 
North Dakota, Nebraska, and a number of others that some 
of these have been adopted in. Perhaps I had better read 
them. 

Mr. Townsend: Well, no; I do not care about that 

Doctor Wiley: It is all down here, Mr. Townsend; that is, 
the states that have adopted them by act of legislature are 
stated here, and those that have adopted them by authority 
conferred on the food commissioner are here. 


send does 
states that have adopted these 


How many of them are there, do you 
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Want Advertisements. 


To Ineure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 








— ST — ican 





WANTED 


WANTED—Power tomato scalder and copper jacket ket- 
tles, large size. Acme Preserve Co., Adrian, Mich. 





WANTED—S500 cases 3- Ib. spot tomatoes, sti indards or sec- 
onds. Address “Chicago Jobber,” care THE CANNER. 


WANTED—1,000 cases spot corn for immediate shipment; 
state whether labeled or unlabeled. Address “Corn Packer, 
care THE CANNER, 








WANTED *POSI’ r ION AS HAWKINS CAPPER OP- 
erator; eight years’ experience; good references. Address 
30x 25, care THE CANNER. 


WANTED-—Situation by experienced packer; superintend- 
ent for last five years at large western factory; good refer- 
ences. Address “S” 150, care THE CANNER. 





WANTED—POSITION BY UP-TO-DATE PROCES- 
sor and superintendent; reliable and industrious; best of ref- 
erences furnished. Address Up- to-date, care THE Cannan. 


WANTED—LIST WITH ME ALL SECOND-HAND MA- 

chinery you have for sale, or state your requirements in this 
line of which I make a specialty. H. Cottingham, Baltimore, 
Md. 


WANTED—POSITION AS SUPERINTENDENT OF 
capping room. One who thoroughly understands Hawkins 
capping machine. Familiar with all kinds canning machinery, 
good tipper and hand capper. Good record and best of ref- 
erences. Address “Capper Man,” care THE CANNER. 


WANTED—GOOD MACHINIST, ONE WHO CAN 

take full charge of machinery in canning plant, including 
boilers and engine; must also be good general man about 
factory when not employed in caring for mechanical equip- 
ment; only good, first class man wanted; to such good wages 
and permanent employment will be given. Iroquois Canning 
Co., Onarga, Ill. 


WAN TED—Position as superintendent or manager of vege- 
table packing plant for season of 1906. Capable of taking full 
charge of both managing and operating. Well posted on all 
kinds of canning machinery. Would prefer a new plant on 
salary and fair commission on output of sales made a by 
me, but will consider all propositions. Address “Eastern 
Packer,” care THE CANNER. 


WANTED—BOILED OR CONDENSED CIDER AND 


Vinegar Stock. 
2 


Chicago, Illinois 


WANTED Position as manager, superintendent or pro- 
cessor; thoroughly understand packing full line of fruits and 
vegetz bles in tin or glass. Have an original formula, superior 
to any now in use. Expert on hand-p: acked whole tomz toes ; 
also pack pork and beans, kidney beans, fruit syrups, jams, 
jellies, preserves, mince meat, plum pudding, fruit butters, 
pulps, catsups, soups, maple syrup and sugar and other 
articles. Understand handling machinery and help. Address 
“Expert,” care THE CANNER. 


FOR SALE 





FOR SALE—Two Monitor pea blanchers ; used one season; 
first-class condition. Address “Ned,” care THe CANNER. 





AND IM®& 
B. Tomato Filler. First- den ‘niin. Address D 25 
care THE CANNER. : 


FOR SALE—OU VT EK A NICE LOT OF PUMPKIN 
seed, shipped in any quantity desired. Address, Clay 

City Packing Co., Clay City, Ind. 

FOR SALE—CHOICEST STOWELL’S EVERGRE EN 
Sweet Corn Seed, guaranteed germination 90 per cent. 

Pure seed of highest vatality at very low prices. Can make 

immediate shipments from stock at Peoria, Ill. Address, 

Dobry Sweet Corn Seed Co., St. Paul, Neb. 








FOR SALE—9,000 No. 2 cans, in good condition, at $12 
per M. Also two Baker processors, continuous system; good 
as new. Inquire for ings Also 1 gas blower and tanks, yo. 
Address A. A. Laughlin, Nappanee, Ind. 


FOR SALE—SEED CORN OF OUR OWN RAISING. 
We have some choice Acme and Early Evergreen seed corn 
for sale, hand sorted, and of high germination. Samples and 
price furnished on application. Rockwell City Canning Co., 
Rockwell City, Ia. 





FOR S, AL E ¢ ANNING FACTORY COMPLETE OR 

will sell machinery separate; 50-h. p. boiler, 12-h. p. engine, 
corn cooker, corn cutter, tomato filler, open and closed kettles, 
pulp machine, etc.; attractive prices. John B. Hull, Jr., Great 
Barrington. Mass. 


FOR SALE—ONE “EUREKA” GREEN PEA GRADER, 
No. 400; one “Stevens” can filler for tomatoes; one Ayars 

topper and wiper; one Grasshopper tomato scalder. All in 

wer condition. For particulars address “F. A.,” care THE 
ANNER. 


FOR SALE- SECOND-HAND, GOOD CONDITION, IF 

unsold on reply: 2 Canners’ Supply Co. scalders, $75 each; 
2 Stevens tomato fillers, $50 each; 2 King tomato fillers, $75 
each; 2 Monitor pea graders; 1 No. 3 Cox capper, $75 each. 
Address “X. Y. Z.,” care THE CANNER. 


CODE BOOKS. 

iN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through Tue CANNER, 22 E. Randolph St., Chicago. 








CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLauGHuin, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WaAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 
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FOR S. Burnham corn cooker. 
M. & S. corn silker, 
Sprag ue continuous steam exhauster. 
Baker standard steam chest. 
Steam engines, 2, 4 and to H. P. 
Can making tools, foot power presses, solder 
cutter, etc. 
Acme Presery e Co., Adrian, Mich. 
SEED CORN F¢ R- SALE—We have a surplus stock of 
choice Old Colony, Stowell’s Evergreen, Acme Early Ever 
| for sale at $1.00 per bushel, net cash. This 


green Se¢ a boy : : 
1 growing, of high germination, 
cted and sorted; will be 


llinois Canning company, Hoopeston, III, 


and has bee 
glad to furnish sam- 


il 
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FOR SALE—Two Stevens Tomato fillers, in good condi- 
tion. Price $50.00 each. William Dugdale, Indianapolis, Ind. 


FACTORY PROPERTY. 
We offer a factory at Lafayette, Ind., 
gardening section, switch connection with 


Wabash and Lake Erie & Western R. R.; 


a good farming and 
Big Four, Monon, 
brick building two 


and a half stories and basement, Ioo ft. front 179 ft. deep with 
heavy stone and brick ag 43.459 square ft. floor space in 
main building, also frame building about 100 ft. square and 
shed 142 ft. “by 50 ft., sa engine, cider press and other 
fixtures; five acres ground, two wells and pump, outside plat- 
form 16 ft. wide, 328 ft. long. Will be sold complete $15,000. 


FF. A. Waidner, 42 River St., Chicago, III 








end: I thought you could tell us generally. 
Vile Well, I could not without running over 
they are arranged here alphabetically; but 
h il tion is there. 

I have here the attitude of the states in regard to 
preservatives—those that forbid and those that permit their 
use. You ll find that useful, because they are all classified, 
and you can get that readily. These are taken from the copies 








facially sent to us in compiling the state “ee 

Mr. Bartlett: Most of the states, if not all, have what they 
call pure-food laws, and most of them oe commissioners— 
how many of the states? 

Doctor Wiley: Nearly all the states have food laws, and 
ibout twenty or perhaps a few more of them have provided 
for the enforcement of those laws. The others are just laws 
without any methods of enforcement; and, in so far as I know, 
in those states the laws are not enforced. But where the 
law provides for a machinery to enforce the law, in most 
states it is enforced very rigidly. ‘That is all brought out in 
this statement 

Mr. Bartlett: That is what I want. So you say that 
where they have adopted these food laws and appointed food 
commissioners or officers to watch the enforcement of them, 


they are enforced very properly? 


Doctor Wiley: Yes, very efficiently, as far as the state 
can go. And I will say this, Mr. Chairman, that in every 
state, | believe, where the statute has previous sly prese ribed the 


legislature, 


standard, and, of course, required an act of the 
1 believe in every other case these standards have been 
adopted by the food commissioners in toto. In fact, one poor 


state made a great mistake in adopting the pre liminary report 
we sent out for criticism, thinking it contained the official 
standards, and now they are in a pickle to know what to do 
ibout it. They did not notice that it was only sent out as a 
preliminary suggestion and not as a standard at all; and of 
course the standards as finally adopted would be very different 


from those which were at first proposed, because it is remark- 





able how we get the information that we want when we send 
these out and ask for criticisms, and thereby are enabled to 
construct finally a standard of high efficiency, not absolute 
accuracy. of course. 
(Continued neat week.) 
IF YOU WANT TO BUY OR SELL NEW OR SECOND-HAND 
CANNING MACHINERY; SELL OR BUY A CANNING FAC- 
TORY; SELL OR BUY SEED CORN, SEED PEAS, ETC. TRY 
A WANT AD. IN THE CANNER 














SWEETEST EEL 


Particular People 


HE great mass of buying public are becom- 
ing more and more exacting. People know 
more, make more, demand more, spend more. 
@This is why every canner has need for a 
pure, sanitary cleaning compound such as 


WYANDOTTE 
CANNER’ S CLEANER 4%» CLEANSER 


Cit is a simple, inexpensive, efficient and harm- 
less cleaning and washing material. 

@iIt enables you to easily and successfully cope 
with all dirt and putrefac- 
tion, leaving all thoroughly 
clean and sweet. 

@All we ask is that you 
give this cleaner a trial and 
if not all we say it is you 
may return the unused 


None Genuine 
this Trade 


except with 


Mark. 








ee od portion at our expense and 
an, ~ e : 
£2 any OF the trial will cost you 
In Every Package. nothing. 


Sole 
Mfrs 


The J.B. Ford Co. $. wyandotte, Mich. 
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A PLAIN STATEMENT 


The Leonard Seed Co. 


This firm is well known to the canners and packers 
of the United States. It is the largest seed growing firm 
of the central west, where a very large portion of the 
seeds used by canners are produced. Its growing 
stations are variously located. Beans in different parts 
of Michigan and Wisconsin, where the soil produces the 
bright sample and high germinating quality; Peas in 
selected parts of northern Michigan and Wisconsin where 
freedom from bugs and full maturity is assured; Vine 
seeds and sweet corn in several states where the con- 
ditions are most suited to their growth. Garden seeds of 
all kinds at the points safely adapted to their best develop- 
ments. Both as to quality and quantity it meets the 
demands of its large and constantly increasing trade — 
Extract from Zhe Canner, March 30, 1905. 


WE SUPPLY EVERYTHING IN SEED THAT CANNERS NEED 
WRITE FOR PRICES 


LEONARD 2%: 
322. SEED CO. 


Street 
East Kenzie 
CHICACO 


Street 
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CONVEYOR APPARATUS 
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HUSH PILE 
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SCALE &WAGON OUMP HUSKING SHEO FACTORY 





(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 


Submit all your conveyor problems to us. We make estimates to fit each particular case, sending expert to go over all details without 
charge. If you want the work done RIGHT, we are the people you are looking for. This department of our work is in charge of Mr. Otis B. 
Wescott, the well known Mechanical Engineer and Expertin Conveyor Apparatus. 


SPRAGUE CANNING MACHINERY COMPANY, CHICAGO, ILLINOIS. 











THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
CLT ele 
































Sold under the Sprague Canning§Machinery Company's guarantee of perfect satisfaction. Price complete, with 50 feet ofjtrack"and cables, $300.00, 
F. O. B. cars Hoopeston, Ilinois For further information and catalogues, address 


Sprague rae Machinery Company, _ Sole Owners and Manufacturers, Chicago, Illinois. 














The HARRIS PATENT POWER HOIST anp anasto MACHINE 








Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F. O. B cars Rome, N.Y. For 
further information and catalogue 









address 











C. S. HARRIS COMPANY, Sole Owners & Manufacturers, ROME, N. Y. 
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RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 








MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniform!y Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 








A MODEL CANNING FACTORY 


The plant shown is one of the most complete and 
perfectly appointed in the country. Under 

*7y* * ° « 

The Hastings System 
it cost less than if the owners had undertaken their 
own contracting. We saved them money and gave 
them a better, more practical and more economical 
plant to operate. 
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We Build Everything for the Fruit and Vegetable 
packing business. We constantly employ expert 
engineers, architects and superintendents. 

Our Experience is Your Safeguard. Our line of 
machinery is complete, including Automatic Corn and 
Tomato Fillers, Power Capping Machinery, Horizon- 
tal, Open and Closed Retorts, Traveling Hoists, etc., 
Engines, Boilers, Pipe, Fittings, Belting and other 
general equipment—all modern and efficient in every 
respect. 

Refitting for Profit—If your factory expense is 
eating up your profits, write us. Wecan turn the flow 
of money the other way. Address 


THE HASTINGS INDUSTRIAL C@., 


Cor. LaSalle and Lake Streets, - ~- Chicago, Ill. 


























The Art of 


Canning and 








Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette of Paris 








Formulas and Recipes Actually Used 
by the Author and Prominent Packers 


Price $5.00, Drait with Order 


In offering the canning trade this 

work we do so in the belief that 

it is the most complete and com- 

prehensive of all the text book on 

the art of canning. Send all 
orders to 








The CANNER 


22 Randolph Street, @ Chicago, Illinois 
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DIRECTORY 


Canners and Packers of 
North America 


KK 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 
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4 — If it’s used in a Canning Factory 
un ri we can furnish it. 
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Peeling Checks 








Blanching Basket 
for Peas, String" Beans, Etc. 














Special Tomato 
Peeling Knife MM 
(actual size) Wooden Peeling Buckets Fibre 








Soldering Coppers Tipping Coppers Capping Steels 











Sprague Canning Machinery Co. 
DANIEL G. TRENCH 6G CO., General dienes 


42 River Street, CHICAGO, ILL. 


















THE CANNER AND DRIED FRUIT PACKER. 


TESTIMONIAL 
ON 


The Hawkins Universal Exhauster 
























Baltimore, [d., March 8, 1906 


Sprague Canning Machinery Co. 
Daniel G. Trench & Co., Gen’l Agents, Chicago, III. 


Gentlemen:—In reference to the Hawkins Universal Exhauster which was 
recently installed in our factory to replace chain Exhauster, would say that 
this new Exhauster is perfectly satisfactory and does its work like a dream— 
we are more than satisfied and appreciate your making good the guarantee 
to us. This now makes the continuous line we bought from you satisfactory 
in every respect. 

The John Boyle Company 
By C. J. B. 


OPERATION 


As shown by illustrations the cans are received in single line direct from Filler and fed into the machine 
automatically by the well known Hawkins Disc Feed Mechanism and carried by intercommunicating revolving 
discs. ‘The steam is supplied by curved pipes which conform to the lines-of travel of the cans, 








SIZES AND CAPACITY 


This machine can be furnished any size and any capacity desired. The standard sizes are as follows, 
capacities mentioned being based on two minutes exhaust: 





NO. CAPACITY 3 LB. CANS. FLOOR SPACE. 
8 45 per min. 5 x 11 feet. 
10 -— 5x13 “ 
12 —" 7 5x15 “ 
14 — ” * tial * 
16 oo 5x19 “ 
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For further particulars and testimonials address 


SPRAGUE CANNING MACHINERY CO. 


4? River Street, CHICAGO, ILL. 
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WANTED 








canning factory to be 

d { located in a thriving 
fown situated in the 

heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay # A A AARAAR 


For additional information address 


J. W. WHITE, 
GENERAL INDUSTRIAL AGENT, 
SF BRA BO AR ID 
AIR ILINE RATILWAY 








PORTSMOUTH, VA, 

















The Growing South 


No other section is forging ahead so fast as the 
Southeastern States, in agriculture, horticulture, 
factory building and general progress. The last 
year’s record along the 


SOUTHERN RAILWAY and 
MOBILE & OHIO RAILWAY 


of investments in factories and improvements was 
over $119,900.006; for four years, $464,000,000. 
Splendid Opportunities exist in Alabama, Geor- 
gia, Kentucky, Mississippi, North Carolina, South 
Carolina, Tennessee and Virginia; and in Southern 
Illinois and Southern Indiana, for investments of 
all kinds; in timber, mineral and other lands. 
Factory Locations— Where all conditions are 
favorable for making and marketing iron and steel 
and their products, all kinds of wood-using articles 
and nearly every other line of industry. There area 
number of places where the right kind of a location 
may be had for Canneries. These are finest fruit 
and vegetable sections. 

Publications and special information furnished, 
Our department is a Bureau of Free Information 
for all seeking locations or investments. 


M. V. Richards 
Land and Industrial Agent 
Southern Railroad and Mobile and Ohio Railroad 

Washington, D. C. 

Cuas. S. Cuasr, Agent 

722 Chemical Building, St. Louis, Mo. 
M. A. Hays, Agent 
225 Dearborn Street, Chicago, III. 





























CUT THIS OUT 








Don't Wai 


Put Your Want Ad. 
into the CANNER 


o-Da 


toGet Answers 
RIGHT AWAY 











For New Subscribers 
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THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@, Please send us THE CANNER AND DrieD FRuIT 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 




















- CANNERS’ ORGANIZATIONS. 


HE associations listed below include the principal canners’ organizations in this country. Their objects are to protect 

I the packers of hermetically sealed fruits and vegetables against unjust and unlawful exactions, to reform abuses, to 

amicably settle differences between their members, to aid and assist in promoting among them that good fellowship 

and friendly intercourse so essential to the successful prosecution of the business, and to consummate any other results 
which shall tend to guard their interests, maintain their welfare and promote the consumption of their products. 





Western Packers’ Canned Goods Assortation. 


L. A. SEARS, President L. J. RISSER, Vice-President FRIEND F. WILEY, Sec'y and Treas. 
Chillicothe, Ohio Onarga, Illinois Edinburg, Indiana 
EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, Iowa S. F. MARTIN, Blair, Nebraska EDWARD REYNOLDS, Sturgeon Bay, Wis. 
Dues $10.00 per year. Active canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, 
Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 


Atlantte States Packers’ Assortation. 


GEO. G. BAILEY, President, Rome, N. Y. H. P. CANNON, Secretary and Treasurer, Bridgeville, Del. 
EXECUTIVE COMMITTEE 
GEO. G. BAILEY, Rome, N, Y. H. P. CANNON, Bridgeville, Del. J. B. HUDSON, Holly, N. Y. 
JOSEPH BRAKELEY, Frechold, N. J. CHAS. W. ROSS, Frederick, Md. 
@ Any person or firm engaged in the canned goods business or any trade pertaining thereto may become a member of this 
association. Annual meetings are held on the second Tuesday in each March. 








W. O. HOFFECKER. President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. O. L. JONES, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 
EXECUTIVE COMMITTEE 
(One Member trom each County in the three States.) 
CHARLES S. STEVENS, Cedarville, N.J. © ARTHUR D. AYARS, Bridgeton, N.J. | LUKE F. SMITH, Salem, N.J. | T.M. TOWLE, Glassboro, N. J. 
DANIEL HIRSCH, Milford, Del. JOHN S. REYNOLDS, Frederica, Del. O. R. WRIGHT, Hurlock, Md. C.W. PANCOAST, Delaware City, Del. 
W. E. HEARN, Cambridge, Md. H. B. MESSENGER, Federalsburg, Md. _—_‘1. T. SAULSBURY, Ridgely, Md. CHAS. T. WRIGHTSON. Easton, Md. 
N. P. DASHIELL, Quantico, Md. L. M. MILBOURNE, Kingston, Md. C. W. BAKER, Aberdeen, Md. HUGH 8S. OREM, Baltimore, Md. 
@ Any person or firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the 
Eastern shore of Virginia, may become a member. The annual meetings are held on the last Tuesday in each January. 
Annual dues, $5.00. @ Address communications to C. M. DASHIELL, Secretary, Princess Anne, Maryland. 


New York State Canned Goods Packers’ Assortation. 


JAMES P. OLNEY, Pres., Rome,N.Y. E.S. THORNE, Vice-Pres.,Geneva,N.Y. A.R.HATFIELD,Sec’y, Utica,N.Y. M.N. WENTWORTH, Treas., Rome, N. Y. 


EXECUTIVE COMMITTEE 
j. C. WINTERS, Mt. Morris, N.Y. G.G. BAILEY, Rome, N.Y. A.V.LANE.Utica,N.Y. H.C. HEMMINGWAY, Syracuse, N.Y. J. P. OLNEY, Rome, N.Y. 


LEGISLATIVE COMMITTEE 
S. F. SHERMAN, Utica, N. Y. E. K. BURNHAM, Newark, N. Y. F. F. HUBBARD, Canastota, N. Y. 


ARBITRATION COMMITTEE 
L. P. HAVILAND, Camden, N. Y. C. H. HUNT, Buffalo, N, Y. BURT OLNEY, Oneida, N. Y. 


FREIGHT RATES COMMITTEE 
F. D. H. COBB, Rochester, N. Y. E. F. REED, Buffalo, N. Y. 

@ Any person, firm or corporation engaged in the canning business in this state is eligibleto membership. Dues are $5.00a 

year. Threeregular meetings are held yearly at Syracuse. Address communications to A. R. HATFIELD, Secretary, Utica. 


Slinnesota Canners’ Assoctatton. 


M. H. HEGERLE, President, St. Bonifacius. H. C. HULL, Vice-President, Cokato. JOHN S. HUGHES, Secy., LeSueur. A. M. HATCH, Treas., Faribault. 
EXECUTIVE COMMITTEE 

M. H. HEGERLE, St. Bonifacius. JOHN S. HUGHES, LeSueur. ALBERT KOENIG, Plainview. F. W. DOUTHITT, Cokato. HENRY VERKENNIS. 

@ Only those engaged in the canning industry in Minnesota are eligible to membership. Annual dues, $5.00. 

@ Address communications to JOHN S. HUGHES, Le Sueur. 


Fowa Canners’ Assortatton. 


C. W. MILLER, President, Vinton, Ia A. T, BIRCHARD, Vice-President. Marshalltown, Ia. H. S. GILKEY, Secretary and Treasurer, Cedar Falls, Ia. 


EXECUTIVE COMMITTEE 
W. C. ELLIS, Vinton, Iowa. J. WACKERBARTH, Independence, Iowa. CARLOS KELLEY, Waverly, Iowa. 


ARBITRATION COMMITTEE 
JOSEPH NURRE, Blair, Nebraska. R. O. WOODWARD, Elgin, lowa. N. I. NELSON, Lake Mills, Iowa. 


@ Only persons or firms engaged in the manufacture of canned vegetables or fruits shall become members of this Association. 
The annual meetings for election of officers are held on the second Wednesday of November of each year at Waterloo. 
Annual dues, $10.00. @|Address communications to H. S. GILKEY, Secretary, Cedar Falls. 


HMlissourt State Canners’ Assortation. 


R. B. GILLETTE, President, Marionville F. KNICKERBOCKER, Vice-President, Savannah F. C. BENTLEY, Secretary-Treasurer, Springville 
@ Persons and firms engaged in the canning business in Missouri are eligible to membership. @ Address communications 
to F.C. BENTLEY, Secretary, Springville. 


The Gulf Coast Canners’ Assoctatton. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Biloxi, Miss. I, HEIDENHEIM, Secretary-Treasurer, Biloxi, Miss. 
EXECUTIVE COMMITTEE 
CHARLES H. TORSCH, Pass Christian, Miss. W. K. M. DUKATE, Biloxi, Miss. H. BENTZ, New Orleans, La. J. V. DUNBAR, Dunbar; La. 
@Canners and packers in the gulf coast states are eligible to membership. @. Address communications to I. HEIDENHEIM, 
Secretary, Biloxi, Miss. 






























































American Can 
% Company 3 


PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF .EXPERIENCE CAN PRODUCE 
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ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO 
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